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the  garden  goal 

During  the  final  day  of  the  National  Garden  Conference  last  week,  a  recommenda- 
tion was  made  for  a  national  goal  of  20  million  Victory  Gardens  in  1946.  This 
is  an  increase  of  more  than  a  million  and  a  half  over  last  year,  and  more  gar- 
dens than  were  planted  in  any  year  of  the  war.    Back  of  this  recommendation 
were  •urgent  appeals  from  those  connected  with  the  Famine  Emergency  Campaign  for 
greater  efforts  than  ever  to  help  meet  the  food  crisis. 


An  intensive  program  of  home  and  community  food  preservation  also  was  outlined 
at  the  Conference,  so  that  all  the  food  raised  and  not  eaten  at  once  can  he 
saved  against  possihle  shortages  in  the  coming  winter. 

Gardens  Fight  Inflation 

Victory  gardens  afford  a  means  of  fighting  inflation  of  food  prices,  according 
to  John  W,  Snyder,  Director  of  War  Mobilization  and  Reconversion,  one  of  the 
speakers  at  the  National  Garden  Conference. 

The  Conference  recommended  an  immediate  nation-wide  campaign  to  convince  the 
American  people  of  the  urgency  of  an  all-out  garden  effort.    Governors,  mayors, 
leaders  of  organizations,  press  and  radio  facilities  were  urged  to  support  this 
drive  intensively  during  the  next  few  weeks.  '  You  radio  women  can  "be  a  "big 
factor  in  making  the  Victory  Garden  campaign  a  success. 


PUT • YOUR  GARDEN  ON  PAPER ' 


If  you  live  in  a' part  of  the  country  where' this  year's  Victory  Garden  is  still 
in  the  planning  stage,  here's  a  guggestion  you  might  make  to  your  listeners. 

It's  good  advice  for  you'to  take,  yourself, 
if  you're  thinking  about  gardening.  Garden 
specialists  of  the  U.  S";  Department  of  Agri- 
culture suggests  that  you  make  a.  definite 
'"  plan, '  oh  "paper,  before  starting  any  actual 
planting.    Any  woman  who's  ever  made  a  dress 
knows  how  important  the  paper  pa.ttern  is. 
She  wouldn'.t  think  of  cutting  into  a  piece 
'of  cloth  without  one.    Well,  gardens  are  so 
very  important  this  year  that  wc  should  be 
just  as  careful  with  the  piece  of  ground 
intended  for  a  garden  as  with  the  cloth  for 
a  dress". 


How  To  Plan  Size 

The  size  of  your  garden  plot  will  be  govern- 
ed by  several  f actors. .. the  amount  of  land 
you  have  adjoining  your  home,  or  the  space 
you  can  get  in  a  community  gar  den.,.. plus,  of 
course,  the  time  you  can  give  to  gardening. 


m. 


BEFORE  XOU 

PLANT 


Remember  it's  better,  -.to--  have,  .-a  *  small'  -'."garden '  to  which'  ypu  can  give? -good  care 
than'  -a 'big  one  you.-,  eventually  neglect'.-'-  'Th  other  words.,,  be.  .realistic-;  in  your 
garden-planning,    if  Dad  has  to  take  full-  care  of  the  garden  after  working  hours 
and  on  Saturday,  a  thirty  by  fifty  foot  plot  is  about  the- right  size.    This  will 
supply  the  average f  family,  and  probably' will*  give  enough*  extra  for.  some  canning. 

In  a  small  garden,  you- should  ,  consider  carefully  the  food  value-,  of- the  vege- 
tables you're  going  to  raise*  ; and  choose  those  that  do  the  best  ,  job  in  the 
-family  diet ' in  comparison  with  therocm  they ; take  "up.    Beans  are  a  good  choice, 
so  *are  tomatoes,  and  you'll  want  leafy  vegetables  like  chard,  kale,  lettuce, 
and  cabbage.    Carrots,  beets  and  onions  are  good  additions  to  the  home  garden, 
They  hold  an  important  place  on  the  vegetable  piate  or  in  the  salad  bowl. 

And  here's  anothe^  suggestion  from  the  garden  specialists.  ..Plan  your  garden  so 
that  'you  have  a  succession  of  crops. . .first  those  that  mature  early*  and  then 
others  following  along-  in. orderly  succession.  'Sometimes  it's  better  to  plant 
a.  number'  Of  Yar-ie ties  that  mature  successively;  for .  example,  ..early^  medium  and 
late  varieties  "of ,  cabbage..  A  word  of  advice  to  beginners,  donJ_t  plant  too  much 
of  the  quick-growing,  short-season  crops  all  at  once.    Instead,  of  planting  the 
whole  packet  of  radish  seeds,  for  -instance,  plant  8  or  10  feet  of  radishes  every 
tiro- weeks  during  the  early  part-  of  the  season.     This  will  sup-ply  r)lenty  of 
radishes  for  a  small  family,  oyer  a.  long  period  of  time.  .  .rather  than  bushels 
of  'radrshes  at  one  time  and  none  at  all  later.    This  rule  applies  to  other  crops, 
too1.., such  as  lettuce,  and  spinach.  ■' And  of  course,  nobody  should  plant  more  of 
anything  than  can  be  eaten  or  preserved  before  it  becomes  too  old* 

Consult  Experienced  Gardeners 

Such  practices  vary  in  different  localities,  naturally,  and  you  might  suggest 
to  your  gardening  listeners. that  those  who  are  new  at  this  activity  consult  the 
old  hands.    They'll  probably  find  several'  experienced  gardeners  living- nearby, 
who  will  be  glad  to  help  plan  the  pattern  for  a  garden.     Or  if  the  new  "gardener 
chooses, '  he  can  consult  his  county  agent,  or  \^rite  to  his  State  agricultural 
experiment  station,  or  to  the  State  Agricultural  Extension  Service  for  informa- 
tion, ! 

Just  remember  this, . .the' more  careful  the  plan. ..the  more  efficient  the  . 
"paper-work" ..  .the  better  the  garden.    -And  that's  more  important  than  ever  in 
this  year  of  world-wide  food,- shortages. "  '  •• 

EUROPEAN  FAM I  BE  REPORT    r'ii!.  ,  - 

Chester  Davis,  chairman, . Famine  Emergency  Committee,  recently. made -public- the    •  • 
report- from  overseas  of  Herbert  Hoover  and  Dr.  D.  A.  Fitzgerald,  of  the  Depart- 
ment of  Agriculture.*  This  report  shows  that  in  the  three  countries ^visited. .. . 
France,  Italy  and  French  North  Africa. . .famine  conditions  are  not  yet  so  far 
advanced  but  that  mass  starvation  can  be  prevented  by  prompt  help.  ;  They  urge 
that  Americans  redouble  their  efforts  to  send  food  abroad,  however^ 

In  France,  they  found  the  total  calorie  content  of'  the" average  diet  to  be 
approximately  1930;     in  French  North  Africa  and  Italy,  however,  the  total  is 
only  1500  calories. 


They  point  out.  that  all  three  countries  are  having  great  difficulty-  in  maintain- 
ing' the  present  rations  of  fats  and  sugar,"  and  that  there  will  have  to  he  a  cut 
in  oread  rations  unless  good  supplies  of  wheat' or  wheat  substitutes  are  received 
between  April  first  and  the  time  the  new  crop  comes,  in. 

Mr*  Hoover  and  Dr.  Fitzgerald  have  reached  the  conclusion  that' it Is  vitally 
important  for  Americans  to  reduce  the  amount  of  bread  and  wheat  products  they 
use  by  40  percent  and  of  fats  and  oils  by  20  percent,  as  recommended  by  the 
Famine  Emergency  Committee.    They  feel  it.  is  only  in  this  way  that,  we  can  sup- 
port the  program  of  food  shipments  to  the  countries  in  such  desperate  need,  . 

THOUGHT  FOR  FOOD 

Here*s  a  thought  you  might  like  to  pass  along  to  your  listeners,  when  you're" 
talking  about  the,' reasons  behind  the  President's  appeal  for  help. for  famine 
sufferers  all  over  the  world.     It  will  have  particular  significance  for  those 
in  s^our  audience  who  have  children  of  their  own.,. and  it  certainly  should  be 
considered  by  ©very  thoughtful  listener.    One  reason  for  feeding  the  children 

in  other  countries  is  that  these  children 
will  grow  up  to  be  the  adults  with  whom  our 
children,  as  adults,  will  have  to  do  busi- 
ness...in  a  peaceful  world,  we  hope.  Every 
parent  wants  to  do  everything  possible  to 
assure  the  security  of  his  own  family,  and 
one  way  in  which  we  can  make  this  truly  a 
better  world  for  the.  children  of  today  to 
grow  up  in  is  to  help  feed  those  who  are 
starving. 

Tell  the  parents  listening  the  comment  of 
the  village  president  in  a  small  Yugoslavian 
town,  on  the  arrival  of  the  first  load  of 
grain  recently,  was:     "Our  children  eat  everj 
other  day." 

Disease  Prevalent  Overseas 

Tell "them  that  tuberculosis 'borders  on  epi- 
demic proportions  among  the  children  of 
Europe,  due  in  great  part  to  malnutrition. 
In  Poland,  of  70,000  school  children  tested,  40  percent  showed  signs  of  lung 
disorders.     In  Greece,  the  incidence  of  tuberculosis  has  increased  4§  times 
during  the  war  years,    A  tuberculosis  expert  in  Glasgow  predicts  .that  many  of 
the  children  in  Europe  will  be  crippled  for  life  by  tuberculosis  of  the  bones 
and  joints,  unless  they  have  "proper  treatment  and  care  today,  .     .  . 

Millions  Homeless 

Tell  these  listening  parents  that  there  are  millions  of  hungry  children  in  Eur- 
ope today  who  are  homeless  too.  Poland  estimates  that  it  has  more  than  500,000 
who  are  orphans  or  half— orphans;    Yugoslavia  has  the  same  number;  Greece  between 
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50,000  and  60,000,  tiny  Albania  4,000; 
alone  lias  more  than  50,000.  , 


and  the  eastern  part  of  Czechoslovakia 


As  Chester  Davis,   chairman  of  the  Famine  Emergency  Committee,  said  the  other 
'day... a  saving  of  one  slice  of '  bread  Ja  toeal'  may  not  seem  like' much  to  us  in- 
this  country,  but  that  "saving,  multiplied-  by  millions,  will  "help  prevent  famine 
'ovo-£,seas.  '-'     ■  7 • '■'        '•'•'  "     "'•    t»*   1  y     ■- '  »- 


:1U 


'v;"  SPEEDING-  THE  WHEAT- 


just  to  keep,  you  posted  on 'what 's  being  done  to  get  more:  wheat*  oh-r'the  way-* 'to 
famine'  sufferers  overseas,  here's  a  brief  explarfation  of  the  Department  of 
Agriculture's  recent 'act ion  to  speed  ^he  movement  of :  wheat-.- 
ITow' that  the  transportation'' bottleneck  has  been  practically' 
broken,*  it's  important  for  Uncle  Sam*  to  get  thi€  wheat  off 
the  farms  and  on  the  way  to  the  places  where  itrs  needed. 
As  you  may  or  may  not  know,  in  some  of  the  wheat-growing 
areo.s  of  the  country,  farmers  have  been  holding  back  their 
wheat'  from  market-  in*  anticipation  of  getting  a  higher 
price-'-'a  little  later.    To  solve  this  problem,  USDA  has 
announced  that  it  will  buy  wheat  from  farmers. . .for  immed- 
iate-delivery to  *he  Commodity  Credit  Corporation, , .and 
will  issue  a  certificate  to  the  farmer  for  the  amount  of 
wheat  sold.    This-  certificate  can  be  cashed-  at ;  the  market 
price  for  wheat  on:  any  later  date  the  seller  selects,  on  or 
before  March  31, "1947. ;  •  This  off er  Will  be'  open  to  farmers 
until'  July  1  of  this  year,- unless-'  it  iV  Olb-sed  sooner- by 

the  receipt- of  enough-wheat  to  fill  the'  requirements'^'- .  In  other  words,,,  there's 
no w  no  particular  advantage  -to  be'  gained  by  holding1  wheat  for  a  possible  increase 
in  price.    Only  one  d-ate'  f-o'r  payment  ffiay  be-  'selected  for  any  one  lot  of  wheat, 
but  the  seller  has  the  same  opportunity  to  get  a  better  price  for.  his  wheat  as 
though  he' were  actually  -holding  it-  on  his'  farm.  '  TJSDA  ^hopes  that  this  action 
Wilt  help  bring  to  market  immediately  .:much 'more' of  the  wheat  so  urgently  needed 
in  the  famine— s  trick  en  'areas  of  the  World,  •'•  '•   •  '   •  - 


\ 


•  -        \   •-      "TEg^'-'em  -On  •  :  "' 

Don't  forget  to  remind- ybur  listeners^  thati  the  season  is 
here  to  buy  and  use  more  - eggs.    Abundant  supplies  are     . ;'| 
flowing  from  farm  to  market,  and  prices  are  very  reason- 
able. .  >':£..:£: 

Eggs  can  be1'  usedf:iri  a  ho&t  Of  "different1  Wpys,  and  are  not 
a 'breakfast  food  only."   You!  might  spur  consumption  "b-y  '' 
suggesting  various  lunch'  and dinner -menus-  using' 'eggsV'" 


F 
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REDUCE  aKD  CONSERVE 


There  never  was  a  time  when  a  reduction  in  weight,  .'for  - those  who  ore  carrying 
around  too  many  pounds,  of  course...  .has  "been,  more  desirable  or.  easier  to 
accomplish.    The  request  of ■ the  Famine  Emergency  Conr.it tee  that  nil  Americans 
make  a  40  percent  cut  in  the  amount  of  wheat  products  they  use,  and^-a.  reduction 
of  20  percent  in  fats  and  oils,  affects  the  two  groups  of  food  which  are 
responsible  to  a  great  extent  for  most  cases  of  overweight.    T;.rhy  don't  you 
start  a  nev;  program  feature,  a  sort  of  reducing  class,  for  the  spring  end 
summer  months.    This  is  a  natural  for  you  broadcasters  who  talk  about  fashions, 
beauty,  self-improvement,  and  other  such  personal  subjects,     It*s  an  idea  that 
combines  well  with  programs  ion  food  and  cooking,  too.    Most  women  will  respond 
well  to  an  appeal,  to  open  their  hearts  and  when  it's  combined  with  suggestions 
for  slimming  down  their  hips,, .  .it  should  be  practically  irresistible, 

Reduce  Sensibly 


Here  a.re  some  specific  recommendations  from  TJSDA-'s  Bureau  of  Human  nutrition 
and  Home  Economics  which  may  be  of  .assistance  to  you;    First,  tell  your 

listeners  ,tha/t  no  person  who  is  under  20  years  of  age, 
a  young  mother,  or  who  has  organic  complications,  such 
as  heart  disease,  should  think  of  reducing  except  under 
a  doctor's  guidance.    Also,  unless  one  is  at  least  10 
percent  above  average  weight,  deducing  is  not  advisable. 
Second,     remind  them  that  all  foods  provide  some  calories, 
that  is,  units  of  fuel  for  bodily  energy.    Those  that 
pack  the  most  are  starches,  sweets  and  fats,  and  when  a 
.  person  takes  in  more  Calories  than  he  uses  in  work  and 
play,  that's  where  the.  fat  begins. 

Suggest  that  a  good  reducing  diet  in  keeping  with  the 
times  contains  almost  no  grain  foods,  substitutes  fruits 
and  custards .for  baked  desserts,  omits  fried  foods  and 
salad  dressings;,   and  uses  sugar  and  other,  sweets  sparingly. 

To  give  proper  nourishment,,  the  diet  should  contain 
plenty  of  fruits  and  vegetables,  including  potatoes.  The 
protective  B  Vitamins  contained  in  seed  vegetables  such 
■  as  peas:,  lima  beans  and  corn  are  important  too. 

Reduce  Slowly  ;  - 


Tell  your  listeners  to  keep  up  their  usual  activities, 
and  not  to  be  impatient' if- results  are  rather  slow.     It's  better  that  way..... 
nobody  should  lose  more  than  a  ppund  a  week,  .except  under  doctor's  strporvision. 
This  usually  can  be  accomplished  by  cutting  .'about  600  calories  a  dry  off  the 
regular  diet.     That  shouldn't  require  too  much  self-sacrifice,   and  the 
physical  improvement,  plus  the  satisfaction  of  helping  to  fight  famine  in  the 
rest  of  the  world,  makes  the  effort  really  worthwhile.. 


THE  BaG  LIhIT 


The  unusally  early  distribution 
of  1945  dry  beans  and  peas  into 
trr.de  channels,  plus  heavy  ex- 
ports, means -that  civilians  will 
take  a  but  of  about  three-fourths 
in  the.  allocation  of  these  two 
foods  in  the  -  next  three  months. 
Of  course,  demand  for  dry  beans 
and  peas  is  normally  lower  in 
the  spring  and  summer  months. 
Also,  there  are  stocks  in  the 
hands  of  wholesalers  and  re- 
tailers, i 


Civilians  Get  90  Percent  of  Total 

There  are-  o-nly  about  one  million  bags  (100  pounds  each.) 
-      of  dry  beans  available  for  allocation  to  all  claimrnts, 
civilians,,  military  and  foreign  claimants. ..  in  the 
April-through-June  quarter.    Of  this  amount,  civilians 
r        will; receive ' around  900 -thousand  bags... or  about  90 

percent- of  the  total.    Our  military  services  and  terri—  , 
toriee,  will  receive  the  balance.    Practically  no  dry 
beans  were  allocated  to  foreign  countries  this  quarter* 
>  However,  certain  countries  will  receive  shipments 
promised  earlier  but  not  yet  delivered. 

Of  the  some  one  million  .bags  of .,  dry  peas  for  distribution  during  the  next  three 
months,  civilians  will  get"  60 "thousand  bags.    The  rest  of  the  allocable  supply 
pf  dry  peas  goes  to  our  territories,  to  Army  civilian  feeding,  France,  other 
e'xpdrt  outlets  and  .UNRRA.    With  the  Exception  of  the  quantity  for  I3HRRA,  all 
allocations  are  en, a  commercial  ^basis',  .  .  :  •'• 


FIRST  AID  -TO  FORESTS  '  .•  [[ 

Here's  an, .example"  of  the  help  the  United  States 

is-off ering  to' "its'  former -'enemies*  .,  Joseph1  C;  Kircher*  ••  -. 

of  the.  Department  of  Agrict^ture' s  Forest  Service, 

has  been  named' Forest  Control  Officer  and,  adviser 

to.  the  ■military  government  in  the  American  zone  in 

Germany..  ''':v     •  .  ; 
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Two— Fold  Problem  In  Germany 

The  post-war  forestry  problem  in 


Germany  is  two-fold:     to  e±ploit  the  forests 
to  the  point  where  they  can  he  na.de  to 
provide  reconstruction  timber  for  Belgium, 
the  Netherlands,  and  possibly  France, 
without  destroying  the  forests  for  future 
generations. 

Forest  Economy 


The 
other 
phpse  of 
the  problem  is 
.  to  permit  the  buil- 
ding up  of  civilian 
wood  production  and  indus- 
tries without  allowing  their 
development  to  the  point  where  they 
might  become  an  aid  to  War*    It  is  essen- 
tial that  the  forests  6f'  Germany  contain 
enough  young  and  growing  trees  to  prevent 
erosion,  maintain  stream  flow,  and  provide 
'  the-ibaaiSs 
for  a' 
forest 
economy. 


GREEK  WITH  AN  "A"  RATING 


There  is  plenty  of  good  spinach  available  at.  the  lowest  prices  in  several 
months,.. a  wealth  of  green  rolling  in  from  several  producing  centers.  At 
present,  the  Norfolk  area  of  Virginia  is  supplying. the  Atlantic  coast  states 
and  markets  as  far  west  as  Detroit,    The  Middle-west  and  Rocky  mountain  states 
are  receiving  supplies  from  Texas,  Oklahoma,  Arkansas,  Missouri,  and  southern 
Illinois,    The  Texas  spinach  crop  will  be  pretty  well 
cleared  up  within  another  week  or  two,  but  the  other 
states  mentioned  will  be  continuing  distribution  ri^'/fTy^) 
through  April,    Producing  areas  on  the  Pacific  qoastp  (A{{[^>  j 
are  supplying  their  local  markets.     The  spinach  crop\V, 
in  California  aloneis-35  percent  larger  than  la.st 
year,  •  IThile  most  of  'this  , crop  w.^s  grown  for  commer- 
cial processing,  -strike's  in  local  canneries  have  for-, 
ced  some  of  this  supply  onto  the  fresh  vegetable  market. 


Spinach  is  adaptable  to  most  luncheon  and  dinner  menus... and  its  Vitamin  A 
food  value,  plus  low  prices,  make  it  triply  acceptable. 
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FISH  MARKET 


I  lacker el. .  .both  Spanish  and  King.  ..is  making  its  how  to  shoppers  for  the  season. 
An  initial  catch  of  approximately  100,000  pounds  is  reported  from  the  Hampton 
Roods,  Virginia,  area  and  production  is  definitely  increasing  in  that  section. 
Good  catches  are  reported  from  the  Jacksonville,  Florida  area  too. 

You  know,  the  King  mackerel  is  quite  a  favorite  in 
sporting  circles.    Fishermen  get  a  gleam  in  their  eye 
just  dreaming  about  a-  fishing  line  with  a  mackerel 
on  one  end  and  a  fisherman  on  the  other.    To  such 
gentlemen  thp  pursuit  of.  happiness  and  the  pursuit  of 
king  mackerel  is  apt  to  be  one  and  the  same,  and  you 
will  find  them  trolling  with  hook  and  line  for  the 
"king"  for  endless  hours,  '  . 

Croakers  and  porgy  are  still  large  items  in  the  total" 
fish  catch,  and  fresh  picked  crab  meat  and  fresh 
shucked  oysters  will  be  available,  but  not  in  as 
abundant  quantities  as  other  seafoods.    As  for  oysters, 
if  you  like  oyster  frys,  you  have  time  for  only  a  few 
more,.    The  houses  quit  producing.  April  30. 

Perhaps  your  listeners  would  be  interested  in  a  few 
helpful  suggestions  regarding  the  preparation  of  fish 

for  cooking.  *  Sometimes  a  consumer  finds  it  advantageous  to  do  this  for  himself, 
although  the  Fish  and  Wildlife  Service  advocates  that  fishery  products  be 
dressed  or  otherwise  prepared  for  cooking  by  the  dealer. 


TO.  FIN  A.  FISH 

Cut  into  the  flesh  at  each  side  of  the  base  of  the  larger  gins.    Grasp  the  rear 
part  of  the  fin  and- give  a  sudden-pull  forward  towards  the .head  of  the  fish. 
Both  fin  bones  and  fins  will  come  away.    By  removing  the  fins  in  this  way,  most 
of  the  "nuisance"  bones' are  removed  from  pan-dressed  fish.    Never  trim  off  the 
fins  with  shears  or  a  knife, , 


TO  FILLET  OR  BONE  a  FISH 


Uith  a  sharp  knife,  cut  down  through  the  flesh  just  behind  the  herd.    IJhen  the 
knife  reaches  the  backbone,  turn  it  flat  and  cut  the  flesh  along  the  backbone 
to  the  tall.     Lift  off  the  entire  side  of  the  fish  in  one  piece*    Tvirn  the  fish 
over  and  loosen  the  flesh  from  the  other  side  in  the  same  manner.    The  rib  bones 
and  fins  may  have  to  be  trimmed  after  the  fillets  have  been  separated  from  the 
skeleton.    The  skin  may  be  removed,   if  desired,  by  loosening  it  from  the  flesh 
at  the  tall  end,  and  pushing  forward  a  knife  held  flat  against  the  skin. 
The  fillet  should  be  placed  with  the  skin  side  downward. 


food 


If  you  like  potatoes,  .i.f.  your  homemakers  do ,  that  is, .  *they '.re  in  luck*  Both 
kinds  are  still  plentiful,  which  is  fortunate  since  Irish  potatoes  substitute 
so  Veil  for  bread,  and  we're  trying  to  save  bread,.,  to  save.,  wheat, .  .to  prevent 
starvation.    Anyhow,  you  get  what  we  mean*    Then  the  sweet  potatoes  will  cone 
in  nighty  handy  on  nany  a  nenu.    Of  course,  Tendergreen  beans  have  their  place 
on  the  store  shelves  these  days...  and  they're  plentiful, hut  the  price  isi 
still  a  little  high.    The  sane  is  true  of  squash. . .plenty  of  it. ..a  little 
high  in  price,  .  .  - 

The  greens  supply  is  tapering  off  now.    Our  greens  are  early  season  vegetables, 
as  you.  know,  and  that  season's  passing..    We  night  say  deliveries  are  getting 
spasmodic.      Our    Southern  area  fruit  and  vegetable  reporter  has  this  to  say 
about  greens:  "Heavy  supplies  one  .day. .  ..light  supplies  the  next.    Sone  good 
quality,  sone  fair,  sone  ordinary,  sone  poor,"    He  says  the  price  on  collards 
and  turnips  is  up  a  little. 

There  are  light  supplies  of  carrots, .  peppers ,  and  cucumbers.    The  price  is  a 
little  high,  but;  since  these-  are.  generally,  used  sparingly,  the  average  house- 
wife won't  hurt  her  budget  much  "buying  them. 

The  situation  on  tomatoes  is  unusual.    There  are  plenty  of  then,  but  for  sone 
reason  the  price  remains  high.     Could  he  that's  because  denand  is  so  heavy. 

In  the  fruit  line... stick  to  oranges  as  the  best.  "buy.    The  grapefruit  supply 
t.r.0  is -adequate  to  neet  demand,  although  lighter  than  it  has  been*    A  few  pears, 
.^strawberries  and  pineapples  are  putting  in  appearance,  but  they're  generally 
pretty  high  priced. 


The  Presfac  Food:  Roundup  Is.  based  on  general  supplies,  and  movements 
of  fruits  and  vegetables.    It  is  advisable:  to;  cheek  on  local  . 
markets  to  make  sure  these  products  are  available  in  your  oossaunity. 
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the  Easter  bird 

It  night  well  be  turkey  this  year... not  that  anybody  wants  to  displace  the 
traditional  Easter  Ham,  or  that  roast  leg  of  spring  lamb  many  families  like  for 
Easter  Dinner.     It's  just  that  we  have  more  turkeys  this  spring  than  usual,  and 

and  the  homemaker  is  likely  to  find  poultry  easier  to 
buy  than  many  kinds  of  meat.    They're  big  birds  too.*, 
fine  for  family  celebrations. . .and  a  large,  handsome, 
-  golden-brown  roast  turkey  will  grace  the  Easter  dinner 
table  with  as  much  splendor  as  he  does  the  Thanksgiving 
and  Christmas  festivities.    Why  don't  you  make  this 
suggestion  to  your  listeners  during  the  coming  week 
preceding  Easter,  and  offer  some  ideas  about  cooking 
and  serving  turkey  which  will  put  them  in  the  mood  for 
a  turkey  dinner* 

Share  Turkey  With  Neighbor 

On  the  pratical  side,  tell  them  that  there  will  be  a 
great  many  fine  turkeys  from  storage  on  the  market  during  the  next  few  weeks. 
For  the  most  part,  these  will  be  found  to  be  top  quality  birds*    There  will  be 
some  fresh  turkey  available  too,  because  breeder  hens  are  now  being  marketed. 
And  here's  a  good  idea  to  pass  along  to  those  in  your  audience  who  feel  that  a 
turkey  lasts  too  long  in  a  small  family..   Why  not  share  a  large  ttirkey  v/ith  the 
people  next  doorj    You  can  have  the  turkey  cut  down  the  middle,  so  that  each 
family  gets  an  equal  share  of  light  and  dark  meat.  •  Tor  families  of  two  or  three 
this  provides  enough  turkey  for  several  meals.    Remember,  though,  that  one  large 
bird,  has  more  edible  meat  and  less  waste  than  a  couple  of.  small  ones  -  which  total 
the  same  weight.    It  means  less  work  for  the  cook  too... and  gives  her  the 
foundation  for  a  number  of  delicious  dishes  from  the  leftovers-*    Turkey  salad 
is  as  good'  as  chicken  salad,  and  there's  scalloped  turkey,  creamed  turkey, 
turkey  in  aspic... any  number  of  good  things  that  can  be  made  from  turkey  tidbits. 

Hay  Buy  Individual  Pieces  .... 

Here's  another  idea  about  turkey.    As  you. know,  in  some  stores  it  can  be  pur- 
chased by  the  piece,  the  same  as  chicken.    If  your  local  stores  offer  turkey 
cut— ups,  you  might  suggest  this  as  a  good  way. of  having  turkey  .in  small  quanti- 
ties, . .though  the  price  is  proportionately  higher,  of  course.    The  food  special- 
ists of  USDA  have  done  some  experimenting  in. the  cooking  of . cut-up  turkey,  and 
you  ma3r  be  interested  in  some  of  their  suggestions.    They  say  that  one  of  the 
most  satisfactory  pieces  is  the  leg  and  thigh,,  stuffed  and  roasted.    This  por- 
tion of  a  25  pound  bird  may  be  almost  as  large  as  a  small  leg  of  lam&,  and  may 
supply  one  or  even  two  meals  for  the  whole  family.    It  .is  more  satisfactory  if 
the  bone  "is  removed  from  the  leg  and  thigh  before  cooking.    If  possible  have 
the  tendons  drawn  out  of  the  legs  too.  •    ■  .  . 


Turkey  steaks  are  reported  to  be  particularly -tempting,  and  you  might  suggest 
these  to  your  listeners.    Tell  them  to  have  steaks  cut  from  one-half  to  one  inch 
thick  from  the  breast  of  a  large  young  turkey.    Season  them  with  salt  and  pepper, 
roll  in  flour  or  dip  in  egg  and  crumbs.    Brown  them  in  a  little  fat,  add  1  or  2 
tablespoons  of  water,  cover  and  steam  them  until  tender.    Cooking  tine  will  be 
from  about  30  to  45  minutes,  depending  on  the  thickness  of  the  steaks,    They  can 
be  served  with  cream  gravy... and  should  be. good  eating  on  Easter  Day  or  any  other 
day  of  the  week. 
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SARM  MACHINERY  WITH  A  RATING 


Since  many  of  you  have  a  large  'percentage  of  f?rm  listeners,  to  whom  farm 
machinery  is  an  important  consideration,  you  may  be  interested  in  the  following 
information  about  the  preference  given  veterans  in  the- purchase  of  equipment. 

Veterans  who  want'  to  buy  new  farm  machinery  7T 
and  need  this  equipment  to  increase  food  i/^-y^ 
production,  can  get  preference  certificates        \*" fy 
from  their  County  AAA  Committees.    The  / 
Certificates  for  new  farm  machinery  can  then 
bo  presented  to  a  loc^l  dealer,  who  is  re- 
quired to  give  such  orders  priority.  Of 
Covtse  the  veterans  must  meet  the  price  and' 
sales  terms  for  the  equipment.1 

it 

Production  Down 


far    Ve  / 


Recent,  work  interruptions  in  steel  production 
end  present  work  stopages  in  farm  machinery 
manufacturing  plants  have  sharply  cut ' pro- 
duction of  essential  farm  machinery  during 

recent  months,    -The  preference  certificates  will  help  veterans  obtain  available 
machinery  and  equipment  necessary  for  establishing. or  re-establishing  themselves 
on  farms.    More  than  >60,000  of  these  certificates  were  issued  in  February, 
Tractors  were  the  item  mo'st  desires,  with  plows,  harrows,  and  cultivators 
following  in  order  of  request. 


CANNED  FISH  PROSPECTS 


The  1946  pack  of  canned-  fish  of  all  types  is  expected 
to  be  about  70  million  pounds  greater  than  that  of 
last  year.    If  that  figure  is  realized,  civilians  v/ill 
get  a  tot*l  of  about  480  million  pounds  as  compared 
with  410  million  pounds  last'  yenr. 

This  increase  in  civilian  supply  is  almost  solely 
dependent  on  the  larger  expected  catch,  because 
government,  nilitary  and  relief  needs  for  canned 
fish  are  about  as  high  this  year  as  last.     In  fact, 
canners  of  most  varieties  of  salmon  will  be  required 
to  deliver  to  the  Government  33  percent  of  their 
pack  from  April  1,  1946  to  M-r.ch  31,  1947.  Canners 
o£  Pilchards,)'  'Atlantic  sea  Herring  and  Mackerel, 
and  Pacific  Mackerel  will  be  required  to  deliver 
45  percent  of  their  pack  in  the  same  period. 
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THE  VFV  IB  '46 

You  remember  the' VFV,  don'1 1  you?.    That  stands  for  Victory  Farm  Volunteers,  the 
thousands  of  young  -  folks-'  from-'  14.  to  17  inclusive,  who've  been  going  from  to\«is 
and  cities  to  work  on  the  farms  during  summer  vacations  for  the  past  three 
years.    Well,  USDA's  Extension  Service  (which  sponsors  .the. VFV) . hopes  you'll  do 
a  bit  of  recruiting,  beginning  right  now.    The  need  for  the  help  these  boys  and 
girls  can  give  will  be  just  as  great  this  ye^r  as  it  was  during  the  war. ..it's 
hardly  necessary  to  explain  why.     In  addition  to  the  tremendous  world-^widc  need 
for  food,  the  farmers  will  have  to  get  along  with  fewer  prisoners— of-war  and  - 
foreign  workers  than  they  had  in  wartime.    The  need  will  vary  in  different  parts 
of  the  country,  of  course,  pnd  you  may  want  .to  check  on  the  loc.^1  situation 
before  you  start  promoting  the  VFV.    You  can  find  out  pbout  it  from  your  County 
Agricultural  Agent,  or  from  the  State  Agricultural  Collect. . .and  no  doubt  the 
farm  program  director  of  your  station  can  give  you  information  about  it. 

llay  ileed  Million  Volunteers 

Many  of  the  camps  which  were  set  up  during 
the  war  to  house  the  Victory  Farm  Volunteers  . 
will  be  continued,   though  a  great  many  of  these 
yovng  people  will  live  on  the  farms  where  ; 

they1  re  working,  as  heretofore...  It  looks  /  

now- as  though  nearly  a  million^ volunteers/^^— 
would  be  needed,  and  you  might  point  out/ 
two  things  in  making  your  appeals.  Young 
people  who  enroll  in  the  VFV  progrpm  are 
not  only  giving  patriotic  sergice,  but  are 
benefitting  themselves,  both  physically  and     ^ ^  /Jii 
from  the  standpoint  of  training.    As  for  pay, 
they'll  receive  the  prevailing  wage  for  either  experienced  or  inexperienced 
workers,  depending  on  the  classification  into  which  they  fall. 

The  boys  and  girls  from  14  to  17  who  are  interested  in  being  Victory  Farm 
Volunteers  can  get  more  information. from  their  own  school  principals,  or  from 
the  County  Agricultural  Agent. 

OLIVE  OIL  TRADE 

The  United  States  has  completed  arrangements  with  .Italy  to  ship  2500  metric  tons 
of  soybean  oil  to:  that  country  in  exchange  for  an  equal  quantity,  of  Italian 
olive  oil.     (a  metric  ton  is  2,204.6  pounds).    This  exchange  was  made  because  we 
have  a  big  demand-  for,-  and  very  limited  supplies  of,,  olive  oil.  •  The  Italians 
need  the  soybean  oil.'  *    •  •'  ■.;••« 


It  will  be  a  few  weeks  before  this  olive  oil  is  noticed  in  this  country  because 
shipping,  containers,  export  and  import  contracts  must  be  arranged.    Ue  have 
similar  agreements  with  other  Mediterranean  countries  but  imports  of  olive  oil 
to  date  have  been  very  small,  chiefly  because  metal  containers  arc  scaxce  abroad 
and  we!ve  had  to  forward  them  to  export  points. 


CONSERVATION  HINTS 


Have  you  made  any  of  these  suggestions  to  your  listeners?    They're  concerned 
with  saving  bread  and  flour,  originated  in  USDA's  Bureau  of  Hunan  nutrition  and 
Hone  Economics,  and-  may-'  serve  as  hooks  on  which  to  hang  program  ideas.  For 
instance:    In  making  stuffings  for  meat  or  poultry,  use  potatoes  rather  than 
bread.    In  place  of  poached  egg  on  toast,  try  eggs 
baked  in  nests  of  mashed  potato.    Use  left-over 
cocked  oatmeal  as  thickening  for  gravies, .  soups 
and  stews*    Serve  :a  Scotch  soup  occasionally,  made 
with  rolled  oats,  potatoes,  meat  broth,  and  savory 
seasonings.    Use  pearl  -barley  when' available,  to 
give  body  to  soups  and  chowders,  instead  of  rice, 
spaghetti  or  vermicelli^ 


G-o  Easy  On  Rice 


And  in  case  you've  been  thinking  about  recommending 
wider  use  of  rice,  here's  a  warning.  Rice-eating 
countries  of  the  Far  East  report  that  every  addi- 
tional ounce  of  rice'lthey  can  get  is  of  great  value,  because  it  helps  to  fight 
mass-starvation.     It's  better  for  us  iri  this  country  to  use  potatoes  or  hominy 
grits  wherever  possible,  in  place  of  rice,  in  the  main  course  of  a  meal.  Also, 
in  these  days  of  food  shortages,  we  should  violate  tradition  by  not  throwing 
rice  at  the  bride  and  groom. 


ACCORDING  TO  HOOVER 

Herbert  Hoover,  honorary  chairman  of: the  Famine  Emergency  Committee,  spoke  before 
the  International  Food  Conference  in  London  recently,  and  made  several  comments 
on  the  food  situation  as.  he  now  sees  it.    You  may  like  to  quote  some  of  his 
remarks* 

■"♦••The  apprehensions  which  I  entertained  before  beginning  this  journey  have  not 
decreased;    they  have  increased.    Hunger  sits  at  the  table  thrice  daily  in 
millions  of  homes,  and  the  spectre  of  possible  starvation  ha,unts  equally  the 
halls  of  government  and  squalid  hovels  in  the  ruins  of  war." 

.  •■  ;      '.  • 

Says  Proteins  And  Fats  Particularly  Short  - .  •  ■ 

Consenting  on  some  reports  that  there  is  no  widespread  death-dealing  famine  on 
the  Continent  of  Europe,  Mr,  Hoover  wnrns  that,;. "nothing  is  more  preposterous 
than  the  opinions  ■  of '•  travelers  on  the  Continent"  who  live  on  black  market  food 
at  prices  out  of 'reach  of  90  percent  of  the1  people." .  He  says  that  the  situation 
varies  greatly  among  nations,  of  course,  and  among  groups  within  each  country, 
but  that  there  are  only  four  or  five  snail  nations,   (totaling  possibly  40  million 
people)  which  have  assured  supplies  until  the  next  harvest,    Mr,  Hoover  states 
that  the  stocks  on  hand  and  supplies  en  route  will  not  last  in  many  countries 
beyond  the  end  of  May,,, in  some  of  them  only  to  the  end  of  April,    In  his  words: 
"..-.The  predominant  diet  of  these -city  masses,  is  very  short  of  protein  and  fats. 
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Our  children  must  live  in  the  sane  world  with  then, 
is  the  guns,  "but  the  first  voice  of  peace  is  food." 


Adults  can  stand  this  for  long 
stretches  of  tine,  but  the 
effect  upon  children  is  dis- 
astrous,..    Infant  mortality 
in  some  cities  exceeds  £0  per 
cent  a  year,    This  is  an  indi- 
cation of  slow  famine," 

Connents  on  Children 

Making  a  strong  appeal  for'  help 
to  European  children,  iir,  Hoover 
.says:  '  "...The  rehabilitation 
■y*\.  of  children  cannot  wait.  It 
cannot  he  postponed  until  some 
other  day,    They  lose  ground  . 
every  day  that  is  lost. 
Already  almost  a  year. has  "been 
lost.    The  world  cannot  hate 
children,  even  of  the  enemy. 
The  final  voice  of  victory 


GaBDM  TOOL  TALE 


Here's  some  more  information  from  the  garden  specialists  of  the  U»  S»  Department 
of  Agriculture,  designed  to  help  you  if  you're  giving  practi£al  garden  infor- 
mation to  listeners  who  may  be  planning  Victory  Gardens  for  the  first  time,' 

Feu  Tools  Needed 

Their  advice  is  to  buy  a  few  simple,  high-grade, 
substantial  tools  that  will  give  good  service  for 
many  years,  rather  than  equipment  that's  poorly  ' 
designed  or  made  of  cheap  or  low-grade  materials. 
And  for  the  benefit  of  the  beginner,  they  explain 
that. very  few  tools  arc  necessary  for  a  small 
back— yard  or  vacant-lot  garden.     In  most  instances 
only  the  following  arc  needed:     a  good  space  or 
spading  fork,  a  steel  bow  rake,  a  7-inch  common  hoe  with  socket  handle  fitting, 
a  strong  cord  for  laying  off  rows.,,  and  enough  garden,  hose'  to  reach  all  parts  of 
the  garden  with  wter,    A  trowel  is  useful-  in  transplanting,,  but  not  essential, 
because  if  the  soil  is  properly  prepared,  plants  can  be  set  more  easily  with 
the  hands  alone* 


Good  care  Important  : .  . 

Another  warning  from  USDA's  garden  experts  concerns  the  cafe  of  .tools.    They  . 
should  be  kept  clean  and  bright.    After  each  use,  they  should  be  thoroughly 
cleaned  and  wiped  with  heavy  oil,  to  prevent  rusting. 
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Thc  hoc  shoule  be  kept  sharp,  so  that  it  will  do  the  "best  work  with  the  least 
effort.    Rubber  garden  hose  should  never  be  pinched  or  kinked,  and  should  be 
kept  neatly  coiled  and  under  cover  when  not  actually  in  use,    Never  hang  a  coil 
of  hose  on  a  single  peg  or  nail.    Place  two  or  three  pegs  widely  enough  apart 
so  that  the  weight  of  the  coil  will  be  well  distributed. 

Tell  your  gardening  listeners  that  if  they  take  good  care  of  garden  equipment, 
it  will  give  years  of ' satisfactory  service.  '  •  " 

.  test  that  gage 

It  isn't  any  too  soon  to  start  preparations  for  the  canning  season.    In  some 
'parts  of  the  country,  of  course,  the  work  is  already  under  way.    Here!s  a 
warning  you  should  pass  along-  to*  those  who  use  a  ste^m  pressure  canner  with 
the  dial-type'  of ;  gage.    USDA's  Food  Specialists  say  that  this  gage  should  be 
tested  before  .the  canner  is  used  again.    If  it  isn't  registering  right,'  there's 
a  chance  that  the  food  preserved  in  the  canner  will  be  improperly  processed, 
and  may  not  keep.'   Nobody  ever  'wants  to  t^ke  a  chance  on  this,  and  considering 
the  present  world' food  situation,   it's  more  important  than  ever  to  see  th^t 
every  jar  of  food  we  preserve  is  protected  against  spoilage. 

Tell  your  listeners  they  may  be  able  .to  get  the  dial  gages  checked  by  the  Home 
Demonstration  Agent  of  USDA's  Extension  Service,  or  by  the  local  dealer  from 
whom  the  canner  vms  purchased.    Or,  if  it's  more  convenient,  the-  gage  Can  be 
shipped  back  to  the  maker'  for  checking. 

ONIONS  BY  ANY  NAME 

New  crop  Bermuda  onions  from  Texas  will  be  appearing  in  greater  number .at 
retail  markets  from  now  on.-  There  won't  be  any  surplus,  but  it*s  good  news 
that  the  onion  scarcity  of  the  last  two  months  is  now  being  relieved.    The  . 
Bermuda,  or  Spanish-type,  onion  is  large,  sweet  and  with  either  a  white  ..or 
'yellow  outer  covering.    It  is  not  commonly  stored,  /.V''''  ,  "'.,;>:' 

but  is  the  type  we  use  to  top  hamburgers,  or  as  a 

boiled  or  fresh  vegetable,'  ■K'*- '  '  /-    ■■  '[y'V ,/// ' 

Hi ,3.1  Quality  ;  '       !•■  •  '  i;' 

The  acreage  planted  to  Bermuda  onions  in  Texas  is 
a  little  larger  than  last  year,  and  the  quality  of U  V 
the  new  crop  is  very  high.    At  present  these  onions  "N 
are  selling  at  ceiling  prices. 

In  addition  to  Bermudas,  which  are  often  considered  in  the  dry  onion  classifi- 
cation, there  are  plenty  of  spring  green  onions  being  produced  in  just  about 
all  areas  of  the  country,  -  ■      , • 


Q 


You  doubtless  know  that  the  week  of  April  14th  is  Pan  American  Week,  the  16th 
annual  celebration  of  this  event.    Possibly  you've  already  made  plans  to  in- 
clude certain  Latin  American  feetures  in  next  week!6  programs*^ so  here's  some 

background  material  you  may  find 
helpful. 

Pan  American  Day  was  first  proclaimed 
in  1930,  to  celebrate  the  day  in  1890 
;  when  the  Pan  American  Union  was  found- 
ed.    In  his.  proclamation  of  March  29th, 
designating  Sunday,  April  14,  as  Pan 
American  Day,  President  Truman  pointed 
out  that  the  exigencies  of  war  have 
brought  to  the  nations  of  the  world 
i         t  j     new  realization- of  their  interdepend- 
Crx  /^^K^ence.    This,  in  turn,  has  created  a 

new  determination  to  join  together' to  achieve  a  just  and  lasting  peace,  which 
will  promote  and  maintain  the  welfare,  security  and  prosperity  of  all.  The 
President  went  on  to  say  that  he  considered  Pan  American  Week  a  good  time  to 
testify  to  the  mutual  confidence  and  good  will  existing  between  the  people  of 
the  United  States  and  the  other  American  republics. 

Agriculturally  Important,  Too 

Secretary  of  Agriculture  Clinton -P.  Anderson  has  pointed  out  t^e  agricultural 
significance  of  this  observance,  saying  that  inter-American  cooperation  is  an 
important  part  of  the  Good  Neighbor  policy. . .the  great  common  denominator  of 
the  people  of  the  Americas.    Not  only  do -more  than  half  the  people  of  the 
Eastern  Hemisphere  depend  on  agriculture  for  a  living,  but'  agriculture  has 
provided  much  of  the  subject  matter  for  the  studs'-  of  scientists  and  scholars, 
Furthermore,  it  has  been  behind  the  development  of  many  important  public 
services,  and  has  been  the  principal  medium  from  which  our  folks  ways,  stories, 
and  songs  have  sprung.    Many  of  the  great  men  of  the  Latin  American  countries 
came  from  farms,  just  as  did  our  Washington,  Jefferson,  Lincoln  and  others. 
And,  just  as  we  produce  certain  farm  products  for  sale  in  world  markets,  so  do 
the  other  Americas  produce  things  we  cannot  grow  ourselves. . .coffee,  cocoa, 
quinine,  insecticides,  flavorings,  fibers,  essential  oils  and  rubber. 


Pan  American  Week  would 
be  a  fine  time  to  feature 
Spanish  and  Mexican  re- 
cipes, and  to  discuss 
the  influence  of  Latin 
America  on  our  housing, 
our  clothing,  and  our 
customs. 


GOOD  CROP  HEWS 


USDA's  latest  crop  report,  just  released,  is  in  an  optimistic  vein,-  Progress 
in  spring  farm  activities  has  been  unusually  good..    March  was  unseasonably 
warm;    pastures  and  hay  crops  are  making  excellent  starts,  and  winter  wheat 
prospects  have  improved.    The  winter  wheat  crop  is  estimated  now  at  831 
million  bushels,  80  million  bushels  more  than  the  estimate  of  last  December 
1st,    Reports  on  rye,  o^ts,  and  barley  pre  also  favorable..    In  view  of  the 
world  shortage  of  grains,  this  is  particularly  good  news. 

"Jheat  has  been  going  to  market  from  the  farms  at  a  record  rate  since  January 
1st,    Over  a  billion  bushels  have  been  moved  since  the  1946  crop  was  harvested, 
that's  more  than  ever  before.     One  point  noted  in  the  crop  report  is,  that 
the  stocks  of  wheat  held  on  farms  for  feeding  are  the  lowest  for  this  time  of 
year  since  194i, 


PISH  mJlKET 


Spanish  mackerel  should  be  in  good  supply  on  most  all  markets  now,  for  heavy 
catches  are  reported  from  both  Jacksonville,  Plorida  and  the  ErxYjitoh  Roads, 
Virginia  area.    The  Pish  and  Wildlife  Service 
at  Jacksonville  says  there's  an  especially 
good  supply  of  the  smaller  size  mackerel 
coming  in  there, ., weighing  around  three- 
fourths  of  a  pound  each.     In  addition  to 
the  mackerel,  croakers  and  porgy  should  also 
be  present  and  accounted  for  in  moderate 
supply  at  fish  markets. 


There's  another  specie  of  fish  arriving  down 
Florida  w^y,  possibly  unwillingly  to  be  sure, 
but  being  landed  just  the  same.     It's  known 
by  the  slightly  odd  name  of  "grouper",. 

T,Jc  don't  know  how  it  got  the  name,  but  it's  a  semi-tropical  water  fish, 
caught  in  the  South  Atlantic  Ocean  and  the  Gulf  of  Mexico.    Annual  landings 
usually  amount  to  something  like  5,000,000  pounds.     That's  a  lot  of  fish, 
but  each  grouper  is  apt  to  weigh  from  five  to  fifteen  pounds,    ilo  small  fry 
here.    Groupers  are  marketed  a.s  whole  fish,   steaks,  or  fillets, .,  either 
fresh  or  frozen.     The  fish  is  lean,  flaky,  firm  textured  and  white— neat ed. . . 
with  a  rich  flavor. 


Don't  forget  our  tip  about  oysters.    They'll  soon  be  scarce.     Ousters  are 
edible  the  year  around,  but  many  houses  produce  only  durin6  the  "R"  months, 
and  with  the  advent  of  the  crab  season,  a  good  many  men  who  tong  for  oysters 
during  the  winter,  quit  and  turn  their  attention  to  the  crab.    So,  better 
get  those-  bi-valves  soon. 


TazsU  "Hod 


lilieii  you  begin  talking  to  penny-wise  housewives  .about  the  daily  menu/  they'll 
.appreciate  suggestions  on  . "buying  the  most  economical  Vegetables'  and  those 
in  best  supply,    Urging  then  to  use  such  vegetables  does  two  things. »:. saves 
the  housewife  money,  Find  uses  the  most  plentiful  foods.    Of.  course  a  properly 
balanced  menu  must  be  kept  in  mind,  regardless  of  cost.    But  -usually  there'll 
be  enough  of  the  cheaper  foods  to  supply  necessary  vitamins,  calories, 
minerals,  and  so  on. 

This  week,  for  example,  the  homefcaker  can  choose  potatoes  for  her  starch... 
ca.bbage  for  the  green, .  .tomatoes  for  vitamin  C, . . squash  for  vitamin  A.*, 
and  snap  beans  for  variety.    Of  course  we  don't  mean  snap  beans. have  no  other 
value.  "All  five  of  these  are  currently  in  -good  supply  at  most  stores.  The 
tonatoes  are  high  priced,  and  the"  beans  a' little  high,  too.    The  potatoes, 
cabbage,  and  yellow  squash  are  just  about . the  cheapest  vegetable  bvys  to.  be 
found  these  days,  •  :  -  '  "      :  •."•>   .'-  '"• 

Iloderate  supplies  of  turnip  salad  are  available,  .  .with  the  price  pretty  low., 
but  turnips  and  collards  are  very. scarce,  -  Cucumbers  and. peppers . arc  "in  light 
supply  and  high.    But  once  again  onions  return  to  the  grocers*  bins,  Bermudas 
are  coming  in  fast-  now  from  Texas,  although  the  price  so  far,  hasnH  dropped 
much, ...  - 

Sup;. lies  of  grapefruit  and  oranges  are  beginning  to  get .'lighter,,  but  these 
two  fruits  are  still  ca.sy  to  find.    Prices  are  getting  mighty  close  to 
ceiling.    Finding  good  quality  apples  is.,  like  looking  for  a  needle  in  a 
haystack,  and  even  though  .strawberry 'shipments  are.  picking  up,  the  supply 
is  still  far  short  of. 'demand..  -;  - 


The  Fresh'  Podd  Round  up  is  based  on  general  supplies  and  movements 
of  fruits  and  Wgetables.    It  is  advisable  to  check  on  local 
markets  to  make  sure  these  products  are  available  in  your  oosssunity. 
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EOOD  FORECAST 

The  food  situation  in  this  country  is  very  favorable,  particularly  in  compari- 
son with  that  of  most  of  the  rest  of  the  world.    That's  a  quick  summary  of  the 
statement  just  issued  by  TJSDA' s  Bureau  of  Agricultural  Economics.    Along  with 
your  broadcasts  about  the  food,  picture  generally. .. stressing  the  need  for 
Victory  Gardens  and  for  food  conservation. . .you  may  like  to.  give  your  listeners 
a  few  of  the  following  facts: 

Seasonal  Larger  Supplies 

Somewhat  larger  civilian  food  supplies  of  eggs,  dairy 
products,  fish  and  fresh  vegetables  are  expected  during 
the  next  few  months,  due  to  seasonal  increases,  Spring 
and  early  summer  supplies  compare  very  favorably  with 
the  quantities  of  food  available  to  civilians  during 
the  same  period  last  year.    As  you- remember,  a  large 
percentage  of  our  food  was  allocated  to  the  armed  forces  /V  .{fa's.  Counit^Y 
and  -Lend-Lease  in  1945.    Now  of  course,  the  export  of  ~rT:,. 
food. . .especially  cereals,,, is  being  stepped  up,  in  an  effort  to  combat  famine 
in  many  parts  of  the  world.    This  fact,  combined  t*ith  the  high  domestic  demand, 
may  bring  about- temporary  shortages  of  some  foods;  but  certainly  there  will  be 
no  hardship.    Even  so,  there  will  be  more  of  the  foods  mentioned  than  there  has 
been  during  the  first -'quarter  of  1946.   •-•  • 

When -it -comes 'to  fruits,  fats,  and  oils,  there's  expected  to  be  little  change 
in  the  supply  picture.    There  will  be  less  meat  for  civilians,  due  to  seasonal 
decreases  in  -production/  and  heavy  procurement 'for  relief  use  abroad.  Butter, 
margprine  and  sugar  will  be  in  definitely  shorter  supply  than  . in  1945.. 


Remind  the  homemaker  when  she's  planning  her  meals  this  spring  and. summer  to 
count  on  plenty  of  poultry  (including -turkey) ;  eggs*,'  'and  'fish.1,  ."all  of  ' Which 
can  substitute  for  the  neat  course  on  occasion. 

.  ,  ! ;•    ,  h v    a 1        i a^OUT-  ? '  •'• 

Secretary  of  Agriculture  Anderson  appeared  a  few  days  ago  before  the  Senate 
Small  Businep"  Committee,  to  make  a  statement  in  regard  to  the  wheat  situation. 
Since  you've  doubtless  heard  a  great  deal  of  discussion  on  this  subject,  and, 
in  addition,  rumors  that  a  flour  set-aside  order  was  under  consideration,  you 
may  be  interested  in  some  excerpts  from  the  Secretary's  tplk. 

Referring  to  USDA1 s  conferences  with  a  number  of  millers  and  bakers  lately, 
Mr.  Anderson  said:     "...It  has  been  erroneously  reported  that  we  were  consider- 
ing a  flour  set-aside  order.    Actually,  we  were  discussing  a  possible  order  to 
limit  the  domestic  use  of  flour  to  75  percent  of  the  amount  used  in  the 
corresponding  period  of  the  preceding  year.    We  have  not  yet  reached  a  decision 
on  this  proposition.    We  are  evaluating  the  effects  of  two  recent  developments 
that  will  tend  to  free  our  wheat  stocks  for  export.    These  tvo  developments  are: 
(1)  the  official  forecast  of  another  billion- bushel  wheat  crop,  and  (2)  the 
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Government's  off er'  to  buy  wheat  from  farmers  and  pay  them  the  market  price  at 
any  date  they  choose  on  cr  before  March  31,  1947.  We  also  need  a  little  more 
time  to  evaluate  the  results  of  the  voluntary  conservation  program..." 

Voluntary  Reduction  Slow 

Mr.  Anderson  pointed  out  that  the  purpose  of  this  proposal  was  not  to  make  a 
greater  reduction  in  the  use  of  wheat... a  reduction  of  only  25  percent  was  un- 
,der  consideration,  whereas  all  consumers  have  "been  asked  to  make  voluntary  cut 
of  40  percent.    The  argument  in  favor  of  such  an  order,  he  states,  was  to  g^t 
results  more  quickly  than  the  voluntary  reduction  of  consumers  could  produce 
them.    He  went  on  to  say  that  voluntary  effort  is  slower,  and  that  soine  time  is 
required  for  reduced  demand  at  the  retail  level  to  reflect  itself  in  wheat  and 
flour  available  for  export.     Incidentally,  Secretary  Anderson  said  that  such  an 
order  would  doubtless  help  some  of  the  small  millers  to  get  a  fair  share  of  the 
available  wheat,  and  that  more  equitable  distribution  of  both  wheat  and  flour 
would  result. 

Domestic  Wheat  Situation 

The  Secretary  presented  to  the  committee  what  he 
called  a  balance  sheet  covering  the  domestic  whea.t 
situation.     His  first  figure... 689  million  bushels,., 
represented  stocks  on  hand  January  1.  Ag&inst 
that  he  charged  90  million  bushels  for  feed,  23 
million  for  seed,  a  carryover  on  July  1  of  150  millio 
bushels,  and  250  million  bushels  for  food.  This 
left  just  176  million  bushels  available  for  export,  i 
we  continue  to  consume  wheat  at  a  normal  rate.  Since 
ov.r  export  goal  is  225  million,  the  Secretary  pointed 
'i  ::  that  'there  is  a  difference  of  49  million  bushels 
<:/hi ch  must  be  squeezed  out  of  our  own  consumption  and 
j\ir  carryover. 

Mr.  Anderson's  concluding  words  were:     "I  hope  and  believe  our  voluntary  con- 
servation efforts  will  be  successful,  and  that  our  farm  wheat  purchasing 
program  will  be  equally  successful.     If,  however,  these  efforts  do  not  produce 
results  Quickly  enough  to  bring  our  export  shipments,  up  to  schedule  and  keep 
them  up  ther^,  I  am  sure  that  your  committee  and  the  great  majority  of  the 
-people  will  want  us  tO'  intensify  our  efforts  and  get  the.  job  done..." 

SPEAKING  OF  3READ  RADIONIFG 

l.W!ve  heard  talk  about  this  too,-  in  recent  days,  particularly  since  Great 
Brioain  proposed  that  we  ration  bread.     Here'.s  what  Secretary  Anderson  comment- 
ex  on  the  British  proposal:     "The  circumstances  that  would  make  rationing 
workable  in  England  are  entirely  different  from  conditions  in  the  TJ.  S.     It  is 
much,  easier  for  a  small  nation,  depending  mostly  upon  imports,  to  control  the 
distribution  of  wheat,  than  for  a  large  nation. like  the  U.  S.,  which  produces 
so  much  whea.t  over  such  a.  large  area. 


Our  most  critical  period  in  this  country  will  "be  between  now  and  the  next, 
harvest,  and  it  does  not  see.n  likely  that  we  could  put*  rationing  ihto  effect 
fdr  a  difficult  commodity  r  i'ijsje  bread.-in  time  to -help  in  "this  critical  period. 
Nevertheless,' 'we  are  prepared  .-to  .take  any  steps  necessary  to  'restrict  use  of 
whea't  .i«n  this  country  enough  to  meet  our  export  goals  for  the  hungry  nations. 
I  an  confident  that  we  can  do  it  without  rationing."    _   .      ;  .  .  '. 

■  '   .F0;0D.  CONSERVATION  PM.  : 

Are  you  talking  a  lot  about ,  Victory  Gardens  these  days?    If  so,  tie  in  with 
'-your  suggestions  the  thought,  og^. hone-  canning*    Stress  the  fact  that  every  pound 
of 'food  raised  in  a  hone  garden-- -or.  canned,  for  future  family  use  releases" 'an 
equal  amount  of  food  suitable,  to  be  -shipped  oversees  to  famine  sufferer's.  You 

can 'help  'in  this  way  to  make  your 
listeners  realize  the  importance 
of  the  twin  drives  for  food 
production  and  conservation. ' 

General  Recommendations 

And  here,  for  your  information  and 
action,  are  the  recommendations 
made  to  community  leaders  by 
Committee  No.  2  of  the  National 
Garden' Conference,  held  recently 
in  Washington.    This  committee 
Considered  the  conservation,, and  use  pf  food- for  home,  community  and  famine 
relief:  ....        .  <  N 

1.  -  Call  back  to  the  .colors  leaders  in  community  food  preservation  to  put 
community  canneries 'on  a  maximum  working  basis-.  •  .* 

2.  -  Stress  sound  scientific  methods  in  community  cannery  ahd'frozen  food 
locker  plants,  to  prevent  loss  of  nutritive  value  and  waste  of  food  through 
spoilage.  ....  -:. :  :»i -».!•:••. 

3.  -  Pool  and  exchange,  ideas  for  promoting  the  food;  preservation  program' 
through  a  central  community',  state, an'}.  Federal  clearing  agency. 

.  .  »      -   •  t    ■•    •  ■  .  "" 

4.  -  Mobilize  the  community,  for.  preservation;. .of;  food  for  school  lunches  and 
charitable  institutions,  by  making  greatest  possible  use  of  school  and  insti- 
tution gardens,  seasonal  abundances,  and  surplus  from  home  gardens  and  orchards. 

5.  -  Enlist  volunteers  to' donate  time  and  materials  for  canning  food  for 
relief  shipment  abroad  by  UNRRA  and  other  agencies  wherever  facilities  are 
available  for  canning  in  ti.ri,  and  adequate  supervision  is  assured."  -; 

6.  -  Use  press,  radio,,  and  other,  media.,,  .such  ;as-  demonstrations/  tours, 
caravans,  and  group  meetings to  call  attention  to:  need  for  home  and  commun- 
ity preservation  as  part,  of  famine,  relief ,.;  and  to  build  understanding  of  world 
food  needs. 
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Individual  Recommendations 

And  here  are  the  recommendations  made  by  the  committee  to  individual  families, 
which  you  may  like  to  include  in  your  program  material: 

1.  -  Pl»n  to  preserve  and  store  a  large  share  of  your  family's  needs  for 
fruits  and  vegetables,  thereby  lightening  the  load  on  transportation  and  re- 
leasing commercial  stocks  of  food  for  shipment  abroad. 

2.  —  Estimate  needs  for  canning  jars  and  closures  or  tin  cans  immediately, 
and-  buy  or  order  supplies  well  in  advance  of  the  time  they  will  be  used. 

3.  --  Secure  and  use  a  steam  pressure  canner  for  processing  all  vegetables 
except  tomatoes,  and  have  pressure  gage  checked  to  insure  proper  temperatures 
within  canner. 

•4.  -  .Use  latest  scientific  methods  when  preparing  fruits  and  vegetables  for 
freezing  in  a -home  or  community  plant. 

5.  <~  Stretch  limited  sugar  supplies  to  put  up  a  maximum  amount  of  fruit. 

6.  —  Provide  adequate  storage  facilities  for  root  crops,  fruits,  and  home 
canned  foods. 

7.  -  Get  full  nutritional  returns,  and  help  prevent  spoilage,  by  preserving 
fruits. and  vegetables • str&ctly  fresh.  • 


CMSWED  FOOD  CHAT 


In  light  of  the  food  conservation  program,  have  you  wondered  about  present  sup- 
plies.-• of .commercially  processed  vegetables. .. that  is,  those  in  tin  or  glass 
containers?    Well,  asl&e  from  the  shipments  to  our 
armed  forces,  most  of  the  1945  pack  was  for  U.  S. 
civilians.     Canned  vegetables  were  not  purcnased 
by.  our  government  for  relief  feeding  in  famine  areas. 
It  is  true,  though, that  some  supplies  provided  for 
our  ^ropps  in  foreign  countries  have  been  released 
for  the  civilian  population  in  liberated  areas. 
But  grain  products,  fats  and  oils  have  received 
first  preference  ;for  relief  feeding,  because  of 
their  higher  caloric  Value  and  lower  purchase  and 
shipping  costs.    Exports "of  canned  vegetables  to 
commercial  customers  abroad-  represent  a  'very  small  ^ gurisrlA^L  jta-rru* L0-?-4-' 
part  of  the  total  pack.  -^u^£c*Jl£*j' 

As  for  the  present  supply,  there  are  still  good  stocks  of  canned  peas,  snap 
beans,'  corn... and  also"  beets  ■  and  carrots. . .available  fo1-  retail  distribution. 
You  may  notice  a  shortage  of  high  grade  canned  vegetables,  because  this  quality 
sold  out  quickly  the  past  fall  and  winter.  And  the  canned  vegetable  most  certain 
to  be  short  right  now  is  whole  tomatoes. 
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A  shortage  of  labor  in  canneries  last  year  to  hand-peel  the  tomatoes  is  the. 
reason.    However,  there  are  still  plenty  of  tomato  products  sue  h-as^c  a't-sUp »•*- 
tomato  sauce,  and  juice,  because  these  products  could  "be  processed  mechanically 
after  the  tomatoes  were  washed ,  sorted  and  trimmed.  '  "'  riZl  y~* 

Consumer  Demand  High 

Consumer  demand  for  canned  foods  h^s  "been  very  high,  and  for  the  most  part  ban- 
ners have  shipped  the  great  percentage  of  their  1945  pack  to  distributors.  This 
doesn't  mean  a  scarcity  of  canned  vegetables,  as  it*s  a  trade  practice  under 
'normal  conditions  to  have  all  canner  warehouse  stocks  designated  for  retail 
distribution  at  this  time  of  the  year.    The  distributors  are  now  doing  every- 
thing possible  to  maintain  a  continuous  supply  of  canned  products  to  retail 
grocery  shelves  until  a" hew  pack  is  available. 

Now,  a.s  to  the  1946-47  pack... given  favorable  weather  and  labor  conditions',  the 
total  quantity  of  vegetables  packed  should  be  just  as  large  as  that  of  last  year 
However",  the  supply'' Of •  whole  canned  tomatoes  and  certain  other  vegetables  may 
still  be  short  of  consumer  demand.    So'  the  homemaker  who  wants  to  assure  her 
family  the  selection  and  quantity  of  canned  vegetables  desired  next  winter 
should- make  plans  for  to  do  some  home  canning.  "  '  ' 

SPEAKING  OF  POOD  -' 

■  The  Polish  Government  has  ordered  3  meatless"  days  a  week,  in  order  to"reduce 
the  number  of  cattla  and  pigs  being  slaughtered  by  restaurants  and  butcher  shops 
The  bread  ration  has  been  reduced,  and  imports  of  grain  for  the  next  4  months 
will  be  required  to  meet  even  the  reduced  ration.    The  same  situation  exists 
with  regard  to  the  low  fat  ration. 

Switzerland  is  rationing  almost  all  foods  except  'vegetables.    This' country* s 
supplies  of  cereals  and  fats  are  smaller  now  than  at  any"  time"  during' the  past 
six  years .  ' ' 

The  quantity  of  cereals  in  sight  in  Czechoslovakia  will  last  only  until  about 
the  middle  of  May,  and  new  crop  supplies  will  not  be  "'available  until  mid-August, 
Therefore,  the  bread  ration ! wps  reduced  in  April,    Supplies  6t  fats  will  neet 
only  about  two-thirds  of  the  authorized  ration.;  '"     '    "".  ] 

,In.  Sweden,  rationing  of  Spaghetti,  biscuits,  etc.,  has  beeh  reintroduced,  and 
all  feeding  of  frain  to  livestock  has  been  stopped.    This. is  expected -to r bring 
a  reduction  in  egg  production^    Sweden  is  providing 'certain  foods  fdr  the  star- 
ving people  of  other  countries,' however,*.' .namely,  75,000  bar  eels  of  salted  fish, 
and"  3\s850  tons  of  peas. 

Finland  will  need  imports  of  both  cereals  and  fats  to  maintain  current  rations. 
The' country  is  also  experiencing- a  shortage  of  milk,  ■  normally;'a':very ; important 
•It'em-'i'h' the -diet  of  its'  people.'    •   '  •"  '  "  '!  ' 

Italy  will 'face  famine  if  wheat -stocks  are  not  replenished  •  durihg^this  :mbrith. 
On  April  3,  only  enough  wheat  was  on -hand  to 'last  for  ;a -bare 'three"twe,eks. 
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In  Uruguay  a  food  crisis  is  impending,  because  of  two  consecutively  bad  harvests 
of  whept.    At  the  present  rate  of  consumption,  stocks  on  hand  are  not  expected 
to  last  beyond  July.    Unless  additional  supplies  c^n  be  obtained  from  Argentina, 
it  is  almost  certain  that  flour  and  bread  will  be  rationed.     Sug^r  a.nd  s«lt  also 
are  in  short  supply,  and  meat,  eggs,  butter  an-*  poultry  are  sometimes  difficult 
to  obtain, 

MEAT  CHECK 

Since  meat  is  much  in  the  headlines  these  days,  you'll  doubtless  be  interested 
in  the  forecast  for  the  civilian  supply  for  the  second  quarter  of  1946... April 
through  June.    9n  the  basis  of  the  present  figures,  the  quantity  available  a 
person  will  be  approximately  33  pounds  for  the  three  months,  an  average  of  11 
pounds  each  month.    This  is  on  a  carcass  weight  basis,  by  the  way,  and  some 
allowance  must  be  made  for  loss  in  iireight  through  shrinkage,  and  through  the 
trimming  done  by  the  butcher  when  he  prepares  retail  cuts  of  mhat.    And  another 
thing. ..this  doesn't  mean  each  of  us  can  go  to  the  store  and  buy  11  pounds  of 
meat  a  month  for  home  use,  because  civilian  allocations ' always  include  purchases 
by  hotels  and  restaurants,  institutions,  industrial  plants,  pnd  pIso  the  food 
used  in  the  school  lunch  program.    Furthermore,  there  will  be  variations  in  me^t 
supplies  from  city  to  city,  even  from  store  to  store.     You'll  probably  see  about 
the  spme  total  quantity  of  beef  and  veal  as  in  the "past  three  months,  but  there 
will  be  less  pork,  lamb  and  mutton. 

33  pounds  is  a  reduction  from  the  figure  of  36  3/4  pounds  for  the  first  quarter 
of  the  year,  and  there  are  two  reasons  for  tnis.    First,'  there's  the  normal 
seasonal  decline  in  production,  and  secondly,  a  substantial  allotment  has  been 
made  for  relief  feeding  overseas. 

If  youTd  like  the  allotment  figures  on  a  percentage'basis,  by  the  way,  here  they 
are:     civilians  will  get  85  percent  of  the  meat  available;     6  percent  will  go  to 
military  and  wpt  services;     the  remaining  9  percent  will  be  for  foreign  ship- 
ments and  U.  S.  Territories. 

TotPl  meat  production  for  1946  is  now  estimated  at  more  th^n  22§-  billion  pounds, 
slightly  more  than  in  1945.     Of  this,  almost  one  billion  pounds  are  slated  for 
export  during  the  first  half  of  the  ye^r.    Obviously,  whether  we  meet  this 
commitment,  and  whether  civilians  get  th^t  quarterly  allotment  of  33  pounds,  de- 
pends on  whether  enough  livestock  comes  to  market  during  the  three  month  period. 
It  should  be  remembered  that  this  mept  allocation  is  not  a  guarantee ... i t  is 
merely  an  estimate  bpsed  on  the  number  of  meat  animals  now  on  the  hoof. 


_ 


Maybe  Mrs.  Hoaemaker.  is  humming' a  little  •.tune' as  she  sM'ps  -that"  market  basket 
on  her  arm  and  makes  her  way  to  her  favorite' grqc.eiry  stbre.    Maybe  she's 
humming  because  ; she  knows  she'll  find  a  pretty  good  variety  of- fresh  vege- 
tables.   As.  the. .season  progresses,,  so  does  the  supply.  "'•  • 

That  statement  may  conflict  with  what  we're  going  to  list  here 'now.    For  one 
:  thing,'  cabbage,  supplies  are  some  lighter,  but 1  there fs  still  enough i  to  meet 
demands',  and  at  reasonable  prices..    There  are  plenty  of 'snap  and  pole  beans 
'  too,  'though  the  price'  is  a  little  high.    -It's  okay  to  fall  back  on  potatoes, 
as  usual.    And  we  shouldn't  fail  to  mention 'that  turnip 'greens -are  abundant... 
good  quality.  ...and.  cheap.    A  few  field  peas  are"  beginning*  to  move -from  Florida, 
but  of  course  the  price  is  still  high.    There's  excellent  news  for  the  onion- 
hungry  housewife..    Even  though  prices  .are  ,  still  at  or 'near  ceiling  levels, 
onions  are  .beginning  to  move  into  the  stores  fast.    Tomatoes  are  , still  very 
high  priced.  ...as .are  cucumbers.'  '  '       ■■;       ......  '  '\-.v: 

" r . '/  'On  the .fruit  side  of  the  ledger,  oranges  are  still  the  best  buy. . .but  prices 
are  at,'  or  mighty  ;near,  ceiling.'    Grapefruit  supplies  are  adequate  to  meet 
demand',  and.,  even  .though  a  few' strawberries  are  finding- their  way  to  grocery 
shelves,  they  can't  be' found  just  any  time  in  all  stores.  ..not.  :by:  a  long  shot. 


The  Fresh  Food  Roundup  is  based  en  general  supplies  and  movement t 
of  fruits  and  vegetables*    It  is  advisable  to  shook  oa  looal 
markets  to  make  sure  thas®  products  are  available  in  your  oonsunity. 
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THE  SPRING'S  SPUDS 

A  prospective  all-time  high  crop  of  new  potatoes  is  starting  to  market.  This 
"bountiful  yield  is  most  fortunate  at  a  time  when  potatoes  are  urged  as  an 
alternate  for  wheat  products  in  the  American  diet.     Wide  use  of  potatoes  in 
this  country  will  free  more  wheat  for  shipment  overseas. 

These  early  potatoes  are  coming  from  Florida, 
Texas,  Calif ornia, ..Louisiana,  and  Alabama. 
Later  in  May,  Tennessee,  Mississippi,  Georgia, 
and  the  Carol inas  will  "be  shipping  their  spring 
crop.    Plantings  of  new-crop  potatoes  have  been 
increased  about  20  thousand  acres  over 
last  year's  record. ..or  to  a  total  of 
376  thousand  acres.    And  because  of 
favorable  growing  weather ,    The  expect- 
ed yield  will  also  be  higher,  than  the 
almost  65  million  bushels  of  last  year. 

Early  Potatoes  Perishable 


Not  only  are  prospects  good  now  for  many 
high  quality  potatoes,  "but  .prices .  should 
"be  reasonable.    What's  mora,   there  will 
.be  a  wide  choice  of  varieties. .. from,  the J|f.= 
Long  Whites  of  California  to  the  red- 
skinned  Bliss  Triumphs  of . the. southern. . . 
states.    Attention  should  he  called  to 
these  new-crop  potatoes  from . now. on, .  and. 
for  the  next  few  months,  as  they  are  too 
.perishable  to  go  into  storage . and. must .. . . . 
be  consumed  shortly  after  they're  harvested 


TIPS.QN.  'TATERS, 


Now  that  the  new  crop  of  potatoes  is  beginning  to  come  to  market,  it  would  be 
a  good  time  for  you  to  remind  your  listeners  of  the  general  rules  for  pur- 
chasing and  preparing  potatoes.    Here  are  some  suggestions  from  the  Food 
Specialists  of  USDa'S  Bureau  of  Human  Nutrition  and  Home  Economics. 

The  best  potatoes  are  firm  and  clean,  have  shallow  eyes,  and  no  cuts,  decay 
or  green  spots.     Those  green  spots  occur  when  potatoes  are  exposed  to  light, 
by  the  way,  so  this  vegetable  should  be  stored  in  a  dark  place.     If  the  spots 
do  develop,  they  should  be  cut  off,  as  they're  harmful  to  ea.t.    The  rest  of 
the  potato  is  perfectly  good,  however, 


Cook  in  Jackets 


The  new  potatoes,  which  are  firm  and  waxy  in  texture,  are  ideal  for  salads, 
creaming,  and  the  like,  because  they  hold  their  shape. 


-3- 


As  you  know,  the  most  food  value  is  obtained  from  potatoes  by  cooking  them  in 


their  jackets.    Furthermore,  boiling 


/ 


is  the  method  which  conserves  more  vita- 
mins than  baking.-  •  When  raw  potatoes  are 
called  for,  as  in  scallop  or  soup,  the 
peelings  should  be  kept  very  thin.  Also, 
they  should  be  peeled  just  before  cooking 
and  not  allowed  to  soak  in  water.  If 
they  must  be  peeled  ahead  of  time,  they 
should  be  put  in  salted  water.    The  best 
way  to  serve  all  potatoes  is'  quick-cooked 
and  steaming  hot.    The  longer  they  stand 
exposed  to  air,  the  more  Vitamin  C  they 
lose. 

If  there  are  left-overs,  they  should  be 
kept  covered  and  in  a  cold  place  until 
they're  used. 

Cheap  Energy  Food 

When  it  comes  to  nutrition,  remember  that 
potatoes  contain  Vitamin  C,  some  of  the 
B  vitamins,  iron  and  other  important 
minerals,  as  well  as  starch.  They're 
a  cheap  energy  food. ..penny  for  penny, 
potatoes  have  more  energy-giving  value 
than  any  other  vegetable.  ■ 


You  probably  have  in  your  files  BHNHE'S  Leaflet  aWI-85,  "Potatoes  in  Popular 
Ways",  which  gives  good  information  about  potatoes,  plus  a  collection  of  fine 
recipes.     If  you'd  like  to  offer  this  leaflet  to  your  listeners,  tell  them 
to  send  a  request  for  it  by  postal  card  to  Agriculture  Radio,  Washington  25, 
D.  C. 


EEADLIHS  ON  STAkP  39  . 

If  you  haven't  already  done  so,  you'll 
want  to  remind  the  homemakers  in  your 
audience  that  Sugar  Stamp  39  in  War 
Ration  Book  4,  good  for  five  pounds  of 
sugar,  exnires  on  Tuesday,  April  30th. 
QPA  advises  that  spare  stamp  number  49 
becomes  valid  on  May  1  for  five  pounds • 
of  sugar.     This,  stamp  will  expire 
August  31,  : 
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FOREST  FIRE  ALARM 

In  many  parts"  6f  the  country,  forest  fires  are  much,  in  the  news  these  days. 
'Doubtless  you've  seen  pictures  recently  of,  the  disastrous  results  of  such 
fi-re$;'   The -months  of  March,  April  and  May  constitute  one  of"  the  tv/o  national 
danger  periods. ..fire  seasons,   as  they're  called.. .and  there's  special  danger 
■right  now  in- certain  areas  of  the,  country,  due  largely  to  dry  weather*  This 
is  true  of  the  Eastern  States,,  for  instance,  and  of  several  Southern  States... 
Arkansas,- Georgia,  Louisiana,  and  the  Carolinas,  especially.    The  situation  is 
had  also  in  the  lake  States,  where  the  weather  has  been  unseasonably  docy,  and 
where  many  fires  also  have  been  caused  by  the  burning  of  debris.    In, the// 
Central  States,  there  were  from  12, to  17  days  during  March  when  no  rain  fell, 
resulting  in  extreme,  fire  hazards. .  .with  abnormally  high  winds  adding  to  the 
danger...  • :  '7  .  _  .  .  -"..    '"■.''  Ci 

Over  200  Thousand  Forest  Fires  A  Year  /  '•.  ''\\ 

':    ...  .  y*  ^/^fev-^fh     u  ,  A  special  appeal  has;  been  made  to  broad- 

tfi^l&^i  ~r  7J)  ■   '  .  .  casters  by  the  Direct or>of  the  Cooperative 

Xt'^i ' vWj.  V   ■  ■.. . >~  „       ^\  Forest  Fire  Prevention  Campaign  for  194S, 

~V$f  ultoV'-^^S^y  a  J°int  Progrfun  of  State  and  Federal  Forest 

 *    -Xv)  ffv  ;W  .-  "Services.    He"  asks  radio  rs  help;  in  cohtinu- 

"■  :  .    :  ing  the  fight  against  this  .terrible  scourge 

ffl&H        lei    'a'9    b -         of  our  natural  resources.    By  passing 
r.t  .  j.;.-  along  to  your  listeners  .some . information 

'■"■''  (-:> i  i  ;     ,  about  the  causes  and  prevention  of  forest 

fires,  .'you  can.be  of '.material  help.    There  are  over  200,000  forest  fires  a 
y-ear  in  this,  country.    Many  do  no -great  harm,  but  others  sweep  over -vast 
areas. ..destroying  timber,  killing  wildlife,  laying  waste  watersheds,  and 
sometimes  entire  villages  and  towns.    And  here's  a  tragic  thought,  in  these 
•days  of  the  housing  shortage:    forest  "fires,  destroy  enough  trees  every  year 
-to  ^provide  the  lumber  for  215,000  fiye.rropm  houses]  <:  ■. 

'Carelessness  Biggest  Danger.  ••.      .=  ...  : 

Studies  have  shown  that  only  one  out  of  every  ten  forest  and  woods  fires  is 
due  to  natural  causes,  such  as  lightning  or  spontaneous  combustion.    Of  the 
others,  two  are  intentionally  se.t.*_3and't.he  remaining  seven  are  due  to  care- 
lessness, thoughtlessness,  or  ignorance.    Tell  your  listeners  that  most  man- 
made  fires  are  started  by  people  on.;- foot  or  horseback,  in  automobile  or 
busses,  who  light  cigarettes,   cigars-: or  .pipes,  and  then  flip  away  the  glowing 
match.    These  people  also  throw  away  cigarette.- butts,,  or  pipe  ashes  while 
they're  hot,  without  thought  of  .  the\  dry  grass,, :  brown  pine;  needles,  or  dead 
leaves  that  are  so. .terribly  inf lajnmabie..    Then  there  are  the  fires  that  get 
out  of  control  when  land  is  being  icrl«ared\-of  brush,  •  sedge,   stubble,  or  weeds. 
This  work  should  never  be  done  on  a.'windy  or  unusually  dry  day.    And  a 
special  warning  should  be  issued  right -no^v«  ,an,d  repea.ted  throughout  the 
summer...  to  campers  and  picnickers.    Tell  them,  .not  to  build  fires  in  uncleared 
spots,  or  too  near  to  brush,  grass,  or  trees.     Caution  them  to  be  sure  the 
camp-fire  is  dead  before  leaving  a  picnic  spot,  or  before  turning  in  for  the 
night. 
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SIX  WAY  STRETCH  OH  GRAIH 

The  six-point  program  on  grains  for  famine  relief  was  announced  by  Secretary 
of  Agriculture  Clinton  P.  Anderson  just  too  late  to  be  included  in  last 
week's  Radio  Round-up.    Tor  the  record  then,  here  is  a  resume  of  the  six 
points  which  you  may  like  for  future  reference. 

1.  Millers  may  not  produce  for  domestic  consumption  more  than 
75  percent  of  the  quantity  of  flour  distributed  in  the  corre- 
sponding months-  of  1945.    This  action  is  expected  to  make  more 
wheat  available  for  export  and  to  bring  about  more  equitable 
distribution  of  wheat  among  millers.    As  a  result,  there'll  be 
less  flour  for  home  baking  and  commercial  bakery  products,  but 
the  cut  is  not  as  great  as  the  40  percent  voluntary  reduction 
requested  several  weeks  ago, 

2.  Food  manufacturers  are  required  to  limit  the  use  of  wheat 
"  in  the  manufacture  of  products  for  domestic  human  consumption 

to  75  percent  of  the  quantity  used  in  the  corresponding  months 
of  1945.    This  will  affect  makers  of  crackers,  cereals  and 
various  biscuit  and  cake  mixes.    Spaghetti  and  macaroni  manu- 
facturers are  not  likely-  to  feel  any  additional  pinch,  as 
they're  already  greatly  limited  by  the  current  shortage  of^r^t 
Durum  Wheat. 


food 

3.'   Effective  May  1,  millers  and/ manufacturers  are  limited  to 
a  2.1-day  stock  of  wheat.    After  that  date,  millers  or  food 
manufacturers  having  wheat  or  flour  equivalent  in  excess  of 
this  amount  must,  offer  it  to  the  Commodity  Credit  Corporation 
for  export. 


4.  The  Department  of  Agriculture  is  offering  a  bonus  of  30 
cents  a  bushel  on  wheat  delivered  under  the  certificate  plan 
by  May  25.     (See  Radio  Round-up,  April  5  for  explanation  of 
this  plan).    Under  this  plan  it's  hoped  that  at  least  100 
million  bushels  of  wheat  will  be  obtained  for  export. 

5.  < .  USDA  will  buy  50  million  bushels  of  corn  from  producers, 
for  which  they  will  be  paid  a  bonus  of  30  cent-s*  a  bushel  above 
the  ceiling  price  on  the  date  of  delivery,  for  corn  sold  to 
the  Commodity  Credit  Corporation. 


All  of  this  corn  will  be  exported  as  whole  grain  and  corn  products  v 
for  human  consumption. 

The  Secretary  of  Agriculture  pointed  out  that  two  results : are. . 
expected  to  be  accomplished  with  the  wheat  and- corn  'bonus.  rpayr> 
ments. .  .making  more  grain  available  for  food  purposes  irnmedi-^ 
.  ately,  and  encouraging  farmers  in  surplus  corn  producing  states 
to  market  more  corn  and  stop  feeding  livestock  to  heavy  weights. 

6,    The  Department  of  Agriculture  is- of fering  to  buy  an  un- 
limited amount  of  oatmeal  from  millers  •  in  the  United  States 't 
to  make  available  additional  food  for  relief  purposes.  Whole 
oats  also  will  be  purchased  for  relief  shipment,  - 

In  this  connection,  Secretary  Anderson  said  that  the  purchase  of  oatmeal  and 
whole  oats  will  help  to  increase  food  supplies  for  the  hungry  nations  abroad. 
It  will  enable  then  to  use  more  oatmeal  and  oats  in  order  to  stretch  the  *. 
wheat  supply. 

According  to  Mr.  Anderson  this  six-point  program  has  been  adopted  after  con- 
sultation with  the  Governments  of  -Canada  and  the  United  Kingdom,  in  which  it 
was  indicated  that  they  would  work  with  this  nation  toward  two-  common  object- 
ives ..  .'increasing  total  relief  shipments  of  grain  promptly,  and  giving  prior- 
ity to  areas  abroad  most  urgently  in  need  of  special  .aid.  • 

CHILD.  HEALTH  DAY,  1946. 

According  to  custom,  President  Truman 
has  issued  a  proclamation  designating 
Wednesday,  May  1st,  as  Child  Health  Day. 
In  his  proclamation,  the  President  call- 
ed upon  the  people  in  every  community  of 
the  United  States  to  pledge  themselves 
to  review  community  health  and  medical 
c^re  services,  and  to  determine  whether 
these  services  meet  the  needs  of  all  our 
children,  in  the  light  of  the  national 
health  program.    He  asked  also  that  a 
definite  plan  be  organized  to  achieve 
within  the  coming  year  at  ' least  one 
improvement  in  community  health  services 
which  will  contribute  to  the  better 
health  of  children. 

In  pointing  out  the  importance  of  every  action  which  guards  the  health  of  our 
children,  you  might  very  appropiately  mention  that  Child  Health  Day  of  1946 
is  a,  good  time  for  Us  to  t^ke  some  action  to  help  the  cildren  of  the  world. 
Don't  let  your  listeners  forget  that  our  children  and  the  children  of  other 
countries  are  growing  up  in  the  s^me-  world. .. that  they'll  have- to  live 
together  in  this  world. ..and  that  how  peacefully  and  happily  they  live 
together  depends  to  a  great  extent  on  their  physical  well-being  today. 


Europe's  Children  Hungry 

Modical  officers  and  welfare  workers  report  from  various  European  countries 
that  many  orphaned  children  throughout  the  continent  ©re  still  running  wild, 
fed  by  one  family  here,  and  another  family  there,    They're  taken  into  homes 
temporarily,  cared  for  as  long  »s  there  is  food,  and  then  often  turned  out 
again  to  shift  for  themselves.    We  hear  that  when  children  are  brought  into 
assembly  centers,  they're  often  frightened  and  timid  for  a  long  time.  They 
will  hide  part  of  the  food  they  receive  at  each  meal,  unable  to  understand 
that  there  will  be  more  food  in  a  few  hours.    The  first  woman  medicpl  officer 
to  go  overseas  for  UNRRA  writes  back  that  after  a  few  months  of  increased 
food,  a  child  fattens  up  and  begins  to  look  fairly  normal,  . She  says,  though, 
that  when  you  find  out  the  little  boy  you  thought  was  about  eight  is  really 
twelve. , ,thoh  you  realize  what  has  happened  to  Europe's  children. 


ONION  SPREE 

The  onion  supply  is  "on  again",  For  the  next  few  weeks,  Spanish  or  Bermuda 
type  onions  from  Texas  will  be  plentiful,  and  you'll  find  them  at  less  than 
ceiling  price. 

There  has  been  some  increase  in  acreage  planted  to  early  spring  onions  in 
Texas,  but" the  principal  reason  for  the. bountiful  supply  of  this  vegetable  is 
the  increased  yield  per  acre.     Last  yeax  the  yield  was  about  67  sacks  (50 
pounds  to  the  sack)  an  acre.     This  spring  that  yield  is  up  to  85  s->cks  an 
acre.     So,  during  April  and  Hay  nearly  5  million  sacks  of  "Bermuda.-* type  onions 
will  be  shipped  to  market,  as  compared  with  some  3  million  800  thousand  bags 
last  ye.-ir. 

V.'hile  the  Texas  crop  is  supplying  most  of  the  nation  at  this  t  ime.  .'.Arizona 
and  California  are  taking  care  of  nearby  markets  and 
will  increase  shipments  rapidly  in  May.    Around  the 
15th  of  May,  New  Mexico,  Georgia,  and  the  northern 
part  of  Texps  will  be  shipping  late  spring  onions. 
By  June  most  sections  of  the  country  will  h^ve  hone- 
grown  onions  available.     The  black  market  for  this 
populnr  f ood-perker-up  is  over. 


,  -  It  ''S'";de.finit0ly  time  .for': 'a  -.or- soma:  such'  doings.  -,  Tomkto  prices-  are 

-  -moving,  downwar-'d. '.  .slowly  "but.  surely..   Bow'  don't  'quote  us  in V telling;. housewives 

-  t  hey  ' can.  .go  to'  the-  store,  and  n«iae  their 'price  'oh  tomatoes.  /.£he  br-e  ails  isn't 
"   '/*  ■'■"'. 'tih^t;:  big.'.  In- fact,-  price's  .are  just  .beginning  to  go  down  oh  the/who  legale 

level.    and- it  •:nay  :  t^fce,;a  week,  ir  so-  for  that  to  be  reflected  to  consumers. 

There  are  plenty  of  new  Irish  potatoes K.  Snap  beans,  squash,  and  cabbage. 
Prices  could  be  classified  as  cheap  on  the  potatoes  and  cabbage. moderate  on 
the  beans  and  squash.    And  a  moderate/supply  of'  good  onions  c^n  now'  be  found 
in  most  .grocery  score's,.  r:. hel-ow •' -ceii'iiig  'pr ice".--- . ..Turnips C .arid*> greens" '  str  e.:  s't i  11 
r ''plentiful,  and  light 'supplies:  of.  English  peas  are  beginning  to  cone  in,  with 
prices  fairly  reasonable.    Better  tell  Mrs.  Homemaker  to  buy  her  asparagus 
this  week,  for  the  season  is  nearly  over..  While -she' s  shopping,-'  she  may  find 
.a  little  greenrcorn,' 'for.  Iforth  Florida1  is.  beginning  to  ship  it. ,' -:She  should 
.see'  more  cucumber^  th^n'usual.  ...at  more  reas.on:able;pr ices. ",  ..and  moderate 
'-'     supplies  of  carrots;.'.'  ."  "  .V  •     ..,       .'    '••    "•     '  '"  V  ,,t ?  „ 

.As  for  fruits... -most  everything  is- scarce.    Oranges  are' the  best  buy; . .but 
.prices,.-  are.  at  -  ceiling.;    There  are  grapefruit  to  be  found,  hardly  any  apples, 
and  very  few  strawberries.    Housewives  waiting  for  strawberries,  t.p  become 
plentiful  and  cheap  enough  for  preserving  are  more  than  likely  waiting. :in 
.. . .vain.:. ,  .prices  ' '•are  expected  to  remain  high  throughout  the  season.. i:  Sx  *.'•• 


TmsU  "Hod, 


The  Fresh  Food  Roundup  is  based  en  general  supplies  and  movement • 
of  fruits  and  vegetables.    It  is  advisable  to  check  on  ?.ooal 
markets  to  make  sure  thee©  products  are  available  in  your  oosssunityv 
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FOOD  ^ISi&MCt  ACTIOS 

Until  new  harvests  are  gathered  in  war-ravaged  countries,  people  in  the  Par  East 
and  Europe  must  depend  on  their  "better  supplied  world  neighbors  for  food.  The 
United  States,  the  best  fed  nation  in  the  world  and  the  nation  with  the  largest 
available  resources,  is  responding  to  the  plea  for  increased  food  exports. 

Avoid  Food  Waste 

While  new  crops  may  relieve  the  famine  crisis,  the 
need  for  food  throughout  the  world  vrill  remain 
large  all  this  year  and  until  world  agriculture  gets 
back  to  normal.    For  these  reasons,  farmers  are 
asked  to  continue  or  increase  their  production 
efforts.    Victory  gardeners  are  asked  to  keep  their 
gardens  growing.    Housewives  are  asked  to  can  sur- 
plus fruits  and  vegetables.    These  may  he  tasks  for 
certain  groups  in  this  country,  but  every  American 
can  join  in  the  food  emergency  program  by  eating 
less  wheat  products  and  fats  (the  foodstuffs  most 
useful  in  meeting  the  -present  crisis  abroad) . . . 
avoiding  food  waste. .. serving  more  plentiful  foods. 

Use  Left-Overs 

To  avoid  food  waste  in  homes  and  public  eating 
places,-  'the  U,  S.  Department  of  Agriculture  recommends  that  Americans  "buy  and 
prepare  no  more  food  than  will  he  used.    If  there  are  left-overs,  these  should 
"be  served  attractively  at  a  later  ■  meal.    Moreover,  we  can  help  stretch  commer- 
cial supplies  of  critical  food  items  by  using  up  stocks  on  our  kitchen  shelves 
now. ■ -That -is;  -if  we  postpone  purchases  of -such  items  as  cereals,  flour  and  fats 
and  oils  until  the  home  reserves  are  used,  we  make  sure  that  no  food  goes  to 
waste 'and -we  free  needed  supplies  for  shipment  - abroad,   .  .    ,  • 

The  famine  emergency  also  provides  a -two-fold  stimulus. for  those  who  customarily 
over-eat. . .to  eat  less.    3y  cutting  down  their  food  intake  they  can  help  them- 
selves to  health  and  their  world-neighbor  to  life.-    -   -  ~ 

Since  all  cereals  are  important  in  the  food  relief  program,  the.U.  S.  Department 
of  Agriculture  suggests  we  reduce  our  use  of  them  by  serving  an  acceptable 
alternate. . .potatoes.    There  is  a  prospective  all-time  record  crop  of  new 
potatoes  coming  to  market.    While  we  can  ship  all  the  vrheat,  flour  and  cereals 
we  get  to  our  ports,  only  limited  quantities  of  potatoes  can  "be  sent  ahroad  as 
they  are  too  bulky  and  perishable  except  in  dried  form. 

Use  plentiful  Foods 

There  are  many  additional  plentiful  foods  that  can  compensate  if  necessary  for 
reduced  consumption  of  cereals  and  wheat  products.    Fresh  vegetables  are,  and 
will  be,  abundant  in  most  areas.    Some  must  be  used  locally  or  be  wasted. 
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These  vegetables  can  "be  counted,  on  to  add  variety 
and  enjoyment  to  meals  and  are  excellent 
sources  for  minerals  and  vitamins.     In  the 
line-up  of  plentiful  protein  foods  are  fish, 
eggs  and,  in  most  areas,  poultry.    The  use  of 
these  plentiful  protein  foods  in  addition  to 
vegetables  .-will  help  round  out  the  diet.  The 
use  of  them  will  also  extend  supplies  of  beef, 
pork  and -'lamb  which  will  be  needed  abroad  and 
will  be  short  of  demand  in  this  country.  And 
to  save  fats  and  oils  the  Department  of  Agri- 
culture suggests  that  meat,  fish  and  poultry 
be  baked,  broiled  or  stewed  instead  of  fried. 


Victory  gardens  are  recommended  because  we  are  now  drawing  upon  reserves  of  food 
ordinarily  carried  oyer  in  case  of  a  short  crop  year,  and  it  is  wise  to  rebuild 
these  reserves. 


'  BUTTER  SST-aSIBE  •  .•/,; 

Twenty  percent  of  the  creamery  butter  made  in  May  will  be  set  -aside  by  producers 
for.  purchase  by  the  Army,  Navy,  and  "other  war  service  agencies.    A  percentage 
not  yet  stated  will  also  be  set-aside  for  these  military  agencies  in  June.  The 
USDA  announced  that  this  action, .. similar  to  set-aside  orders  during  the  war... 
was  taken  so  that  military  agencies  could  purchase  sufficient  supplies  during  the 
period  of  largest  butter  production  and  then  be  out  of  the  market  in  the  fall  and 
winter  months.     This  arrangement  will  also  make  it  possible  for  the  trade  to 
store  some  supplies  produced  in  July  and  August  for  civilian  consumption  during 
later  months  of  seasonally  lower  production.    Civilians  will  receive  all  the 
butter  produced  in  subsequent  months.    No  butter  will  be  set  aside  for  export 
shipment  to  foreign  countries. 

Supplies  Short  of  Demand 

It  looks  now  that  supplies  of  creamery  butter  for  -civilian  use  during  May  will 
approximate  95  million  pounds.    'While  this  is  short  of  demand,   it's  more  than 
civilians  had  in  April  and  a  third  more  than  was  available  in  eafch  of  the  first 
three  months  of  1946. 

Arrangements  have  been  made  for-  the  Amy  to  obtain  part  of  its  •  butter  require- 
ments for  troops  overseas  from  Denmark,  and  if  possible  from  Australia  and  Hew 
Zealand.     The  total  quantities  involved  may  be  nearly  15  million  pounds  which 
will  result  in  correspondingly  less  purchases  from  our  own  production. 


PRO  HEALTH  LEGISLATION 


The  USDA  has  cone  out  for  National  Health  legislation.     Testifying  on  the  Wagner- 
Murray  Dingell  Bill  before  a  Senate  Committee,  Assistant  Secretary  of  .agriculture 
Charles  F.  Brannan  said  the  bill  "has  the  full .  support  .  of  the  Department  of 
Agriculture,  and  I  an  convinced  that  it  has  the  backing  of  the  farmers  of 
America."  ■ 
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Appearing  as  the  representative  of  the  Secretary  of 
Agriculture,  Mr.  3rannan  went  on  to  point  out  how  import- 
ant health  legislation  is  to  the  rural  sections  of  our 
country. 

In  the  first  place  43  percent  of  our  total  population  live 
in  rural  areas.    So  naturally  they  would  have  a  large  in- 
terest in  the  consideration  of  any  national  health  program. 

Rural  Areas  3ehind 

The  Assistant  Secretary  stressed  the  fact  that  rural  areas 
have  lagged  "behind  cities  in  health  and  nedical  care  pro- 
gress, and  that  the  natural  advantages  of  country  life 
therefore  have  "been  outweighed.    The  fact  that  there  was 
a  higher  rejection  rate  from  Selective  Service  exaraiha*  : 
tions  of  farm  youth  collaborated  these  points. 

Mr.  Brannan  declared  that  the  most  crying  need  in  rural 
America  is  for  doctors,  dentists,  -and  other  health  personnel.    But  he  also  em- 
phasized that  in  the  economically  depressed  sections  of  the  country,  hospital 
facilities  would  not  solve  the  problem.    Even  with  adequate  hospitals,  unless 
there  was  nation-wide  health  insurance,  many  people  would  not  have  medical 
purchasing  power. 


WHEAT  Oil  WHEELS 


Last  week  Secretary  of  Agriculture  Anderson  and  Director  General  of  UMRA 
LaGuardia  visited-  the  great  wheat  producing  .areas  of  the  Northwest,  Minnesota, 
and  North  Dakota  to  urge  farmers  to  get .more  wheat  off  their  farms  and  on  the 
way  to  famine  areas. 


In  a  recent  radio  "broadcast  describing  that  trip,  Mr.  Anderson  said  that  as  a 
nation  we  have  "been  falling  behind  in  our  wheat  shipments.    He  mentioned  that 
it  was  necessary  to  cancel  recently  the  sailings  of  twenty-one  ships  "because 
there  was  not  enough  wheat  available  to  fill  them. 

Secretary  Anderson  Optimistic  ■ 


But  Mr.  Anderson  said  whent  is  beginning  now  to  roll  into  the  gr-dn  elevators 
and  he  is  optimistic  about  wheat  shipments  in  the  next  few  months. 
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Ee  said  that  after  Mr.  LaGuardia  and  he  talked  with  the  fanners  in  Horth  Dakota., 
where  there  is  still  more  wheat  on  farms  than  any  other  state... the  farmers 
raised  their  sights.-   They  thought  it  night  be  possible  to  obtain  as  much  as 
45  million  bushels  of  wheat  in  North  Dakota  alone.    That's  five  million  more 
bushels  than  the  farmers  of  that  state  had  estimated  earlier  as  available  for 
shipment  abroad. 

Mr.  Anderson  said  further:    "I  believe  that  this  flow  of  wheat,  stimulated  by 
the  offer  of  the  Government  to  pay  a  bonus  of  30  cents  a  bushel,  above  the 
market  price  for  wheat  delivered  before  the  25th  of  May,  will  result  in  our 
having  as  much  as  100  million  bushels  of  wheat  available  for  shipment  during 
this  critical  period  from  now  until  the  first  of  July."  . 

And  one  last  bit  from  the  Secretary  of  Agriculture's  speech  shows  how  he  feels 
the  farmers  are  doing  their  part.     "The  farmers  wih  whom  I've  talked  convince 
me  that  they'll. do  everything  in  their  power  to  bring  in  the  wheat  that  they 
haye  remaining." 

"MUST"  MOVIES 

Two  movies  you  should  have  on  your  "must"  list  tell  the  famine  story  nore  vivid- 
ly than  anything  that  can  be  said  in  the  present  ..Food  Emergency  Campaign.  The 
first  film  is  called  "Freedom  and  Famine"  and. the  second  is.. entitled  "Suffer 
Little  Children". 

These  real-life  motion  pictures  showing  the  food  conditions  in  starvation  areas 
overseas  are  being  used  throughout  the  nation  to  rally  Americans  to  the  food 
conservation  program.     If  you  get  a  chance, to  attend  a  screening,  don't  miss  it 
because  these  films  will  help  you  give  your  listeners  a  vivid  description  of 
actual  conditions.:... 

Despite  the  fact  that  the  pictures  were  filmed  before  the  food  situation  reached 
its  present  desperate  stage,  both  films  show  the  urgent  need  for  raising, 
sharing,  and  shipping  more  food  from  the  United  States  to  help  starving  people 
overseas. 

Food  3uilds  Peace  .  "' 

Pathe  produced  "Freedom  and  Famine"  for  the  Government  as  the  last  of  a  series 
of  war  shorts.     The  b-'Sic  thene  of  this  [picture  is  the  importance  of  food  in 
building  peace  ond  rehabilitating  life  shattered  by  the  war.     Hunan  interest  is 
specifically  centered  around  the  family  of  a.  minor  French  railway  official, 
.ludiences  of  iineric-ni  women  will  be  particularly  sympathetic  to  the  scenes  show- 
ing how  the  mother  and  daughter  work  almost  full  time  at  the  job  of  finding  the 
small  amounts  of  food  due  them  under,  rationing. 

."Suffer  Little  Children"  is  a  Canadian  Film  Board  production,   and  a  most  moving 
one.;  It-  shows  the  work  of  UEHLui  and  various  relief  agencies  with  children  in 
Greece  and  other  liberated  areas.     Scene  after  scene  documents  the  need  for  nore 
food,  medicine,  clothing,   and  other  supplies  in  saving  the  children  who  must 
shape  Europe's  destiny. 


♦ 
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Money  Means  nothing 

One  of  the  nost  poignant  scenes  shows  two  ragged  youngsters  digging  with  their 
hands  in  a  section  of  their  cits'-  that  had  "been  reduced  to  rubble.     They  cone 
upon  a  pile  of  paper  noney,  and  after  a  brief  glance  they  just  fling  it  over 
their  shoulders  with  the  nost  unconcerned  look  ever  shown  on  'any  screen.  Money 
just  doesn't  nean  anything  in  their  lives.    What  they're  after  and  eventually 
find  is  a  crust  of  oread.  :  • 

This  is  a  typical  incident  that  leads  up  to  the  picture's  climax  when  the  narra- 
tor "bluntly  states  that  thes'e  pre  the  children  that  will  face  American  children 
in  tomorrow's  world.    The  implication  is,  of  course,  that  if  we  neet  the  chal- 
lenge to  share  our  food  with  these  millions  of  children,  they'll  have  friendly 
words  to  spepk  to  ^ur  children  as  adults. 

These  films  are  especially  suitable  for  use  "by  educational,   civic,  and  religious 
groups  cooperating  in  the  food  conservation  program.    You  can -tell  your  listeners 
that  prints  of  either  filn  are  available  from  any  one  of  the  two  hundred  film 
libraries  cooperating  with  the  USDA  on  distribution.    These  include  State  Agri- 
cultural Extension  Service  librpries,  film  services  maintained  by  State  univer- 
sities, and  a  selected  group  of  16mm  education?!  films  distributers.    All  avail- 
able prints  of  the  two  subjects  have  been  placed  i^ith  these  libraries  pnd  none 
pre  available  from  the  USDA. 

 _ 

KATIOHAL  HGME  DEH0$S2RATI0K  WEEK 

.  _  Here's  another  reminder  about  Rational  Home 

Demonstration  Week. . .to  be  celebrated  from 
May  5  to  12.    Attached  is  an  interesting 
folder  of  source  material  supplies  by  USBa's 
Extension  Service  which  is  almost. sure  to 
give  you    some  good  program  ideas. 

The  classifications  of  information  covered 
in  this  folder  are:    Health,  Housing,  Family 
Life,  Education,  School  Lunches,  problems  of 
War  and  Peace,  and  Improvement  of  the  Indi-     ii        ...  - 
vidual  and  Home.     Don't  forget  that  your 
county  home  demonstration  agent  will  probably  * 
be  able  to  line  up  for  your  an  interesting 
interview  with  some  outstanding  farm  woman, 
'touching  on  one  or  more  of  these  subjects. 


CHEESE  SET -AS IDE 

VSDjx  announced  today  "that  producers  of  cheddar  cheese  will  be  repaired  to  set 
aside  40  percent  of  their  production  during  each  of  the  nomths  of  May  and  June 
for  sale  to  government  agencies.    This  act i cm  was  necessary  to  meet  military 
and  export  requirements. 
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Present  indications  are  that  a  total  of  about  120  million  pounds  will  have  to  "be 
set  aside  during  May  through  August,  the  period  of  highest  seasonal  production. 
Military  agencies  will  require  about  20  nillion  pounds,   and  the  Department  will 
need  a  minimum  of  100  million  pounds  to  help  neet  requirements  of  European 
countries,  Including  countries  supplied  by  UivHtui, 

During  1945,  about  350  million  pounds  of  cheddar  cheese  were  set  aside  for  sale 
to  government  agencies,  leaving  about  525  million  pounds  available  from  product- 
ion for  civilian  consumption.    While  production  will  bot  be  as  large  this  year 
as  last,   it  is  now  estimated  that  approximately  600  million  pounds  of  cheddar 
cheese  will  be  available  for  U.  S.  civilians  during  1946. 

Cheddar  cheese  is  an  exprenely  important  food  for  meeting  urgent  needs  overseas. 
During  the  war  the  United  Steates  supplied  over  200  million  pounds  yearly  to 
European  and  other  countries.     This  year's  export  program  vrill  be  smaller, 
partly  because  increased  supplies  are  anticipated  from  Denmark' and  Holland. 


CjniUMOH'S  BiiCK 

The  good  word  on  the  spice  front  is  that 
cinnamon's  back.    The  USDh.  has  just  announced 
that  starting  with  the  merry  month  of  May,  all 
quota  restrictions  will  be  off  cinnamon. 


During  the  war  and  until  now,   short  supplies  of 
this  spice  made  it  necessary  to  control  its 
distribution  under  War  Eood  Order  19.  This 
order  limited  the  size  of  inventory  stocks  that 
dealers  could  keep  on  hand  and  the  ^mount  of 
cinnamon  that  could  be  used  in  industry. 

But  uQwj  we're  getting  increased  supplies  of 
cinnamon  from  China.     It's  arriving  in  the  form 
of  cassia  (pronounced  kasha.)  which  is  the  b^rk 
of  a  tree  belonging  to  the  laurel  f?mily.  Some 
Cinnamon  is  r^lso  available  from  Ceylon  under 
Combined  Food  Board  Allocations. 


Honenakers  will  welcome  this  cinnamon  because  it  fits  in  so  nicely  with  their 
bread  conservation.     They  won't  fave  to  worry  about  a  shortage  of  spice  for 
that  cinnamon  tonst. 


When  the  missus  goes  'a  shopping  Ithis  week,  she'll  more  than  likely  find 
vegetable  "bins  fortified  with  snap  and  pole  "beans,  squash,  cabbage,  onions, 
tomatoes,  turnips,  turnip  salad,  collards,  sweet  potatoes,  egg  plant ,  straw- 
berries, Irish  potatoes,  cucumbers,  peppers,  carrots,  celery,  lettuce,  butter 
beans,  field  peas,  green  corn,  oranges, ; grapefruit,  and  a  few  other  items. 
Prom  that  list,  you'd  think  she  shouldn't  have  any  trouble  feeding  a  hungry 
family.    And  she  won't.    But  thrifty  housewives  like  to  buy  foods  as  cheaply 
as  possible. . .and  foods  in  good  supply.  v 

At  the  top  of  that  list  you'll  find  beans,  squash,  cabbage,  onions,  and  Irish 
potatoes.    Potato  prices  are  moving  downward  a  bit. . . sisfuash  and  cabbage  are 
selling  plenty  reasonable. . .and  even  though  pole  bean  prices  are  near  ceiling, 
snap  beans  can  definitely  be  called  a  good  buy.    There  are  plenty  of  tomatoes 
to  meet  demands,  but  prices  yet  haven't  gone  down  enough  to  speak  of. 
.-  Cucumber  supplies  are  picking  up.  ..with  fairly  reasonable  prices. ..  there  are 
enough  green  peppers  for  seasoning  and  salads,  along  with  moderate  supplies  of 
ca-rrots,  celery,  lettuce,  butter  beans  and  field  peas.-    The  homemaker  shouldn't 
have  any  trouble  pleasing  the  family  now,  at  a  price  the  pocketbook  can  stand. 

Ho  fruits  are  any  too  plentiful...    There  are  moderate  supplies  of  oranges... 
at  ceiling. .. and  enough  grapefruit  to  meet  demands.    Add  a  few  avocados  and 
pineapples,  and  you  just  about  have  it. 

FISH  MARK2T 

Frozen  fish  stocks  are  at  an  all  time  high.     So  dig  out  your  favorite  recipe 
for  frozen  fillets  and  steaks.     In  addition  to  frozen  fish,  the  Jacksonville 
Florida  Fish  and  Wildlife  office  reports  pretty  good  supplies  of  mullet, 
Spanish  mackerel  and  grouper.    The  story  is  a  little  different  in  the  Hampton, 
Virginia  araa.    Seafood  production  in  that  area  declined  the  past  week.  Porgy 
and  croakers  accounted  for  the  bulk  of  the  small  catch. 

Oysters. .  .fresh  ones,  at  least... are  p.bout  out  of  season.  .  Only  12,272  gallons 
of  fresh  shucked  oysters  were  produced  in  the  Hampton  Roads  area  the  past  week. 


The  Pre  ih  Food  Roundup  is  based  on  general  supplies  end  movements 
of  fruits  end  vegetables.    It  is  advisable  to  eheok  on  local 
markets  to  make  sure  these  products  are  available  in  your  oommunity. 
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EGGS,., JUS IDE  OUT 


Eggs  are  in  springtime  abundance,  and  by  using 
more  of  them  now,  Americans  add  protein  to  their 
diets  and  make  more  meat  available  for  shipment 
abroad.    Here  are  some  outside-inside-the-shell 
facts  for  homemakers  who  want  to  score  an  advant-* 
age  when  buying  and  using  this  familiar  food. 


if 


|  EG  O  S 

ists1""  , ._ 


/Za/  them 


The  white  or  brown  color  of  the  shell  has  no 
bearing  on  the  food  value  of  the  egg.  Scient 
in  the  U.  S,  Department  of  Agriculture  also  say 
that  the  color  of  the  shell  makes  no  difference  on 
quality  or  flavor  of  the  egg  inside.    The  shell 
color  is  due  to  the  breed  of  hen.    Another  false 

belief  is  that  the  deep  orange  color  in  an  egg  yolk  means  more  Vitamin  A  than 
a  pale  yellow.    The  yellow  corn  and  green  feed  in  a,;  hen's  diet  are  good 
sources  of  Vitamin  A  and  they  tend  to  give  the  yolks  that  deep  color.    But  a 
hen's  diet  low  in  these  feeds,  but  supplemented  by  fish  liver  oil  may  result 
in  pale  yellow  yolks  with  just  as  much  or  more  Vitamin  A. 


Test  For  Freshness 


If  you  go  for  egg  quizzes,  there's  the  questions    Is  a.  newly  laid  egg  always 
a  fresh  egg?    The  answer  is  "no".    A  newly  laid  egg  that  is  not  cooled  quick- 
ly and  handled  carefully  may  lose  its  fresh  qualities  within  a.  day  or  two. 
On  the  other  hand,  an  egg  that  is  given  right  care  and  storage  immediately 
after  it  is  collected  may  keep  its  fresh  qualities  even  after  several  months. 
And  if  you  want  a,  test  for  the  fresh  quality  of  an  egg...  .well,  a  high  rounded 
yolk  and  firm,  upstanding  white  are  signs  of  freshness.    As  an  egg  loses 
freshness,  the  yolk  flattens  out  and  the  white  becomes,  watery.    To  prevent 
eg^s  from  deteriorating,  keep  them  at  a  temperature  between  32  and  45  degrees. 
And  if  there  is  dirt  on  the  shell,  wipe  it  off  with  a.  dry  rough  cloth, 
Va.shing  the-  shell  removes  the  protective  film  or  "bloom"  which  helps  keep 
bacteria  and  odors  from  getting  through  the  porous  shell. 

From  a  food  value  standpoint,   eggs .provide  protein  in. the  top  class  with 
foods  like  me^t ■ and  milk  for  building  and  repairing  body  tissues.    They  also 
provide  iron  for  red  blood  cells,  phosporus,  and  thiamine,  riboflavin  and 
niacin.    Since  high  heat  toughens  protein,  the  success  secret  of  egg  dishe* 
is  to  use  low  to  moderate  temperatures.    That  rule  applies  to  hard  cooked 
eggs  too.    They're  at  their  best  "simmered"  for  25  to  30  minutes.  Oh  yes,  eggs 
contain  Vitamins  A  and  D,  plus  some  minerals  we  didn't  mention. 
Best  Size  Buy 

itfow  for  some  tips  as  to  when  medium  and  small-sized  eggs  are  as  economical  or 
cheaper  than  large  eggs,    i-iedium  eggs  (which  average  21  ounces  to  the  dozen) 
are  as  economical  as  large  eggs  (average  24  ounces  to  the  dozen)  of  the  s^me 
grade  if  they  arc  at  least  one-eighth  cheaper.  For  example,  if  large  eggs 
were  selling  for  48  cents  a  dozen  and  medium  eggs  of  the  same  grade  were  sell- 
ing at  42  cents  a  dozen,  you  would  be  paying  "bout  the  s^me  per  ounce  of  "egg 
meat"  :- 


Of  course  if  the  medium  sized  eggs  were  more  than  sri  eighth  cheaper,  they 
would  be  a  more  economical  "buy  than  the  large  size.    Small  eggs  must  average 
18  ounces  a  dozen,  so  they  are  as  economical  as  large  eggs  of  the  same  grade 
if  they  are  one-fourth  cheaper. 


■  CHEDii^-.C'HKSSL  SCISftCS  - 

As  a  result  of  U.  S.  Department  of  Agriculture  research  on  the  manufacture  of 
Cheddar  chccs.c  "before  the  war<  many  cheese  makers  stepped  up  volume  product- 
ion of  high  quality  cheddar  when  the  war  increased  the  demand  for  this  nutri- 
tious food. 

.It  used  to  he  that  cheddar.  cheese  making  was  based  on  the  skill  and  judgment 
of  the  individual  chcesemaker.     The  individual  had  to  make  allowances  for  all 
sorts  of  variations , ..variations  in, the  milk  from  one  season  to  another... 
whether -the  milk  was' off  quality  in  any  way. . .whether  to  add  a  little  or  a 
lot  of  "starter"  (the  bacterial  agent  which- causes  milk  to  sour).    He  also 
had  to  know  hov  to  vary  the  time  of  the  different  steps  in  cheese  making... 
such  as  when  to  add  the  rennet  which  coagulates  the  milk,  when  to  cut  the 
curd  and  how  long  -nid  at'  what  temperature  the  curd  should  be  cooked  to  develop 
a  firm  bodied  cheese.    You  can  see  then  that  the  quality  of  the  cheese  was 
not  .always  uniform  since  it  varied  with  the  experience  of  the  cheescmaker, 

Low-Gradc .Surplus 

During  the  war  the  government  asked  for  p  huge  increase  in  the  production  of 
American  cheddar  cheese-  for  our  armed  forces  and  for  our  Allies.    The  dairy 
industry  was  soon  confronted  with  a  troublesome  surplus  of  low-grade  cheese, 
since  only  the. higher  grades  which  would 
withstand  long  storage  and  shipment  were 
bought  by  the  government.     It  was  then 
that  the  U.  S.  D.  A.-  Bureau  of  Dairy 
Industry  research  was  given  wider  use. 
The  method  changed  cheddar  cheese  making 
from  an  art  to  a  science. 


The  Bureau's  research  showed  that  almost  I 
any  cheese  factory  could  improve  the 
average  quality  of  its  output  simply  by 
following  a  precise  formula.    First,'  all : 
the  -milk  is  graded  for  quality.  Then 
the  milk  is  pasteurized  so  the  cheese- 
maker  can  follow  manufacturing  processes  more  exactly.     In  using  raw  milk, 
the  cheescmaker  h^d  no  way  of  knowing  the  bacteria  content  of  the  milk.  With 
pasteurized  milk  he  starts  with  a  product  more  or  less  free  from  the  disturb- 
ing influence  of  undesirable  bacteria,   and  cm  add  an  active  and  vigorous 
starter  of  the  right  kind.    Then  each  of  the'  cheese  making  operations  is 
timed  to  the  minute  so  p  uniform  product -'-can  always  be  assured. 
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More  Funbet  1  Cheese  .... 

The  Bureau  of  Dairy  Industry  held  educational  demonstrations  among  producers 
in  the  early  yeprs  of  the  war.     Specialists  with  mobile  trailer  laboratories 
even  went  fron  factory  to  factory  working  directly  with  cheescn-kers.  Facto- 
ries.- -.that  ire  .using -the  Bureau's  methods  in  Minnesota,  Wisconsin,  Illinois, 
Michigan",  Ohio,   Indiana,  Missouri,  Oregon,  Washington  mid  Tennessee  are  now 
making  .mostly  V.o.  1-  cheese.     Take  11  Minnesota  cheese  factories  on  which 
records  ;arc  available.    Before  they  adopted  the  nethod,  they  were  turning  out 
about  25  percent  ITo.  1  cheese.    After  they  had  adopted  the  new  nethod  they 
increased  the  proportion- of  Ho.  1  cheese  to  90  percent. 

Cheddar  cheese  production  was  -ilnost  doubled  during  the  war  -and.  while  the 
supply  is  still  short  of  the  gre^t  dem-nd  for  it,  research  has  enabled  con- 
•'sumers  to  obtain  a  greater..'. share  of  Ho.  1  cheese.- 


FEBEZ I  HQ  POOD  FACTS 

Frozen  foods  pre  no  longer  p  novelty,  "but  the  technique  for  freezing  foods  at 
hone  is  still  a  roung  science.     To  tell  the  latest  how-to-do-it,   is  cn  illus- 
trated, 34-page  booklet  just  released  by  the  U.  S.  Department  of  Agriculture's 
Bureau  of  Human  "utr it ion  and  Home  Economics.     The  booklet,   "Hone  Freezing  of 
Fruits  and  Vegetables"  gives'  step  by  step  instructions  on  how  to  seal  differ- 
ent types  of  containers,  how  to  sweeten  fruits  and  /arevent  them  from  darken- 
ing. .  .how  lo%  to  scald  vegetables. '•  There 1  s  also  a  Special  section  giving 
the  man.. of  the  house  directions-  for  constructing  simple  home-made  equipment 
that,  makes  it  easier  tp  fill  and  seal'' the  frozen  food' containers. 

Free  single  copies  of  the  booklet,  "Home  Freezing  of  Fruits  ajid  Vegetables" 
(Ho.  iiI3-48)  may  be  had  by  'writing  the  Office  of  Informrtion,  U.  S.  Department 
of  Agriculture,  Washington  -25,  D.'C. 


B3W  Al'J&iiSS  FOr.  MACAR01II 

How  that  millers  can  distribute  only  7.5  percent  of  the 
flour  they  did  in  the  corresponding -'month  last  year... 
as  an  emergency  measure  to  get  more'  wheat'  abroad. .  .there 
have  been  some  questions  as  to  what  the  macaroni  suppl 
will  be.    Actually,  from  "now  until  August  when  our 


new  i^j 


crop  of  Durum  wheat  is  available,  you'll  notice  more 


than  a  25  percent  cut  in  fthese.  products  from  last  year. 
This  is  not  so  much  the  result  of  "ths  recent  flour  dis- 
tribution order,  but  rather  due  to  a,,  small  Durum  whea.t 
crop  in  1°45.  ,.  ' 

Hard  Wheat  Preferred.   V4  ■ 

As  you  know,   our  choicest  mac aro hi  products  are  made  of  ^0  Qj^^y-^^e, 
Durum  wheat.    This  hard  wheat  variety  is  preferred  be-  / 
cause  it,  gives  b  slightly  yellow  color  to  macaroni  pro-  ~l  oS  ~t e 

ducts-  and-  because  it  cont  pins  '  more  orotein  or  gluten  than 
ordinary,  bread  flour.  "    ''!  .• 


The  Durum  wheat  is  crushed  into  a  coarse  flour  called  semolina  ( sem-o-leen-a)>. 
Then  the  semolina  is  mixed  with  water  and  kneaded  into  a  smooth  dough  which 
is  forced  under  pressure  through  holes  in  a  cylinder,  which  gives  the  desired 
shapes. .  .long  tubes  of  macaroni ,  ••  fine  threads  of  vermicelli,  macaroni  shells 
or  alphabet  letters.  ^.Hoodies  can  be  made  of  semolina  or  ordinary  wheat  f lotus 

And  there's  another,  note  on  macaroni  products  at  this  time.     The  flour  made 
from  Durum  wheat  must  ;also  be  of  80  percent  extraction,  like  all  other 
emergency  flour.     For  that  reason,  Durum  millers  now  produce  a  product  con* 
sisting  of  semolin-"1  and  part  Durum  flour...  to  get  80  pounds  of  flour  from 
each  100  pounds  milled.    However,  tests  have  proved  that  the  new  macaroni 
products  are  not  too  changed.     Cooking  properties  -^nd  flavor  have  not  been 
materially  affected,  although  the  color  of  the  macaroni  made  under  the  emer- 
gency flour  order  is  slightly  tinged  with  grey. 


PLEA  FOR  FOOD  SHARING 

■At-  the  Institute  for  Education  by  Radio  in 
Columbus,  Ohio,  Hay  4,  Chester  Davis,  Chairman- of 
the -Famine  Emergency  Committee,  made  a  plea,  to 
all  women  broadcasters  to  continue  to  point  up 
the  need  for  national  food  -oroduction  and  conser- 
vation as  lon6  as  famine  threatens  the  world. 

He  said  if  farmers  deliver  110  million  bushels  of 
whe^t  in  time  to  get  it  on  ships  before  July  1, 
we  will  have  met  -export  goals.    He  pointed  out 
that  if  \^e  send  this  -mount. .. combined  with  what 
has  been  shipped  the  first  four  months  of  the  '■■ 
year... we  sh?«ll  have  to  deny  ourselves  rigorously 
here  at  home.     "In  the  next  two  months  we  shall  have  the  shortest ' supplies 
of  flour  and  bread,  and  other  whe°t  products  thpt  we  have  seen  in  many  years. 

Go  Light  On  Cereals 

In  the  interest  ' of  -equitable  distribution  among  all  our  people,  those  who  ca.n 
go  easy  on  wheat,  products  must  do  so.    Heavy  workers,  low  income  families, 
growing  children  ought  to  'have  the  first  cnll  on  the  limited  supply.     In  good 
conscience,   all  of  us  whose  incomes  permit  our  making  use  of  other  foods  in 
place  of  wheat  products,'   pjid  whose  ph;ysical  exertion  in  our  daily  work  is 
light  enough  that  we  do  not  need  to  eat  heavily  of  cereals  for  energy  from 
novr  on  will  forego  our  accustomed  amounts." 

Ho  Bread  Rationing  ■  ■  ■ "  r  : .  • 

Lr.  Davis  also  discussed  i;hy  bread  wouldn't  be  rationed  in  this  present  per- 
iod of  meeting  our  export  goals.    "The  wheat  problem  in  these  famine  months 
is  being  handled  so  as  to  m^ke  sure  that  we  get  the  wheat  and  flour  on  ships 
hea.ded  to  the  hungry  l^nds.    The  government  is  buying  wheat  for  export.  The 
government  h^s  limited  the  deliveries  of  flour  from  the  mills  into  domestic 
trade. 
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The  government  has  limited  inventories  of  whe^t  and  flour.    All  these  measures 
pre  intended  to  procure  the  Wheat  and  flour  to  ship  abroad.    As  and  if  they 
work,  the  domestic  supply  is  reduced.    This  reduction  in  supply  will  continue 
only  for  a  matter  of  weeks  under  the  present  orders.     If  that  is  the  limit  of 
the  operation,   there  is  not  time  to  install  ticket  rationing  to  consumers  so 
we  will  h^ve  to  sh-^re  voluntarily. 


A  PROBLSi-.  OF  WEIGHT 

The  April  5th  issue  of  -RADIO  ROUilD-TJP  listed -some  weight 
reducing  suggestions  in  key  with  the  Famine  Emergency;  ., 
campaign.     In  case  you  missed  them,  here's  aM 
"brief  review  of  the  diet  recommendations  put  out 
by  the  USDa  Bureau  of  Human  Nutrition  and  Home 
Economics. 

If  you  weigh  as  much^s  15  pounds  more  than  aver- 
age, now  is  the  time  to  reduce.    But  do  not  reduce 
except  under  a  physician's  guidance,   if  you  are 
under  20  years  of  age,  or  are  a  young  mother,  or 
have  organic  complications. 

Omit  Desserts 

Eat  very  little,  of  the  grain  f  oods. . .bread^£Q.H.Sy;  /y^y^ 
crackers,  cereals,  macaroni,  pies,  cakes  an^d  rCobk*«  - 
ies.   .The  best  st-rtiiig  point  would  be  the  q&s- 
sion  of  rich  desserts  such  as  c^ke  and  pastry^. 
By  substituting  fruits  'and  custards,  you  can  * 
trim  off  100  to  300'  dalories.  ..; 

For  every  tablespoon  of  fat  omitted,  as  in  fried  foods  and  salad,  dressings, 
you  can  cut  another'  100  calories.  ■ -r ;  ... 

Eat  Protein  Foods 

On  the  positive  side,  eat  plenty  of  fruits  and.  vegetables  regularly,  includ- 
ing potatoes.    For  Vitamin  B  safety,   choose-  often  from  seed-type  vegetables 
such  ^s  pe^s,   lima' beans,   and  corn.    Use  plenty  of  protein  foods  such  as 
milk,   eg^s  -nd  poultry,     of  course,  the  overweight  person  shouldn't  substitute 
an  equal  calorie  tfOtal  for  the  grain  foods -he  .is  omitting  if  he  wishes  to 
lose  pounds.        ..  '  ' 


The  food  specialists  also  point  out  the  uhde  weight  person  can  get  into  the 
nation's  drive  to  conserve  food  and  fight  famine.    However,   if  you  are  more 
than  10. pounds  underweight,  you  must  nod^pVer;  the  calories  tot^l  or  try  the 
low  calorie- meals.     If  you  plan  to  eat  less  grairT'f oods  -nd  fat,  then  you 
must  eat- more  generously  of  other  foods ' especially -milk,  eggs,  meat,  fruits 
and  potatoes,  ^nd  other  vegetables.  f  r 
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FISH  ROuWUP. 

The  "biggest  ones  got  avray  in  the  Hampton, 
Virginia  area  last  week.     Seafood  product- 
ion was  called  "extremely  light,  with  most 
dealers  being  unable  to  supply  the  demand 
for  fresh  fish."    That  doesn't  apply  to 
stocks  of  frozen  fish,  though;    There's  a 
whopping  catch  safely  hooked  and  on  ice  for 
Friday  dinners  up  and  down  the  country. 

A  closer  inspection  of  the  fish  that  were 
hauled  up  in  Virginia  reveals  that  porgy 
was  the  main  item,  with  croaker  and  sea 
trout  represented  in  fairly  £,ood  numbers. 
If  you  want  the  figures  on  the  case,  only 
631,600  pounds  of  fish  were  produced  for 
the  week  ending  Kay  7.    The  shad  season  is' 
waging.    Crab  meat  production  didn't  change  much  this  week,  but  fresh  shucked 
oyster  production  shrunk  to  a  mere  9,807  gallons. 

Further  south, .  .-down  around  Jacksonville,  Florida. .  .red  snapper  is  the  fish 
seen  most  often  on  fishermen's  lines.     Snappers  are  the  species  that  show  a 
marked  preference  for  the  deep  waters  of  the  south  Atlantic  Ocean  and  the 
Gulf  of  iiexico.  -  ..They  are  coerced  from  these  habitats  by  hook  raid  line  only. 
Fine  healthy  upstanding  snappers  are  marketed  in  sizes  ranging  from  2  to  15 
pounds.     Tugging  a  reluctant  fifteen  pound  snapper  into  a  boat  is  no  mean 
job,  but  it's  all  in  the  days  work  for  the  men  who've  made  the  sea.  their 
colling.    Over  8,000,000  pourids*.  of  red  snapper  are  landed  annually. 

0?  MJTS  AlIU  BUTTER 

Hold  on!    Don't  get  excited  by  the  title.     It's  "peanuts"  and  "peanut  butter" 
we  have  in  mind.     Peanuts  are  the  kind  of  nut  that's  not  a  nut.     They're  a 
legume,   like  a  pea  or  a  bean.    And  the  kind  of  butter  we  mean  can  be  coaxed 
out  of  any  variety  of  peanut,  be  it  Spanish,  Virginias  or  Runners,   or  combi- 
nation of  these  varieties. 

For  the  butter-making  process,   first  comes  careful  roasting. .. then  blanching 
from  which  the  nuts  emerge  sans  seed  germs  and  skins... then  grinding  to  just 
the  right  consistency.    And  lo,  you  have  on  indigenous  food  of  the  America.s... 
peanut  butter,  a.  paen  of  nutrition,  plentiful  and  of  reasonable  price. 

So  far  this  year,  better  than  54  percent  of  the  shelled  peanuts  have  been 
used  for  making  peanut  butter.  Which  spells  plenty  of  the  golden  colored 
stuff  for  the  rest  of  the  season, 

Looking  forward  to  next  fall's  harvest,  the  USDA  "March  intention  to  plant 
report"  indicates  an  average  of  3,759,000  acres  devoted  to  peanuts,  This 
a.creage  is  about  five  percent  less  than  last  year,  but  there  will  s«till  be 
ample  supplies  of  peanut  butter,-' 


-It's  too  Dad  about  strawberries,  but  it  looks  now  like  the  peak  marketing 
season  has 'passed.  As  your  market-wise  listeners  know,  there  has  been  no 
surplus  and  prices  high. 

On  the  other  hand,   there  are  plenty  of  fresh  vegetables  selling  now  at  prices 
-the  most  meager  budget  cpn  afford.    For  health  and  economy,  you  might  route 
buying  attention  this  week  to  potatoes,  beans,  squash,  turnip  greens,  and 
collards. . .good  southern  vegetables  found  in  all  stores.     Supplies  of  field 
peas  are  picking  up,  and  selling  very  reasonable. .. and  there  are  lots  of 
tomatoes  now,   although  the  best  quality  is  still  selling  rather  high. 
There  are  fair  supplies- of  cabbage... at  reasonable  prices .. .plenty  of  onions 
below  ceiling,  and  enough  English  peas  to  meet  demand.    A  few  watermelons 
are  beginning  to  trickle  in.,  but  not  enough  to  gat  .'excited  over  yet. 

Fresh  fruits  are  rather  senrce  now.     There : are  moderate  supplies  of  oranges 
selling  at  ceiling. ..  no  berries,  pears,  or  apples... and  a 'very  few  avocados. 
It's  a  funny  situation  on  grapefruit.     Supplies  are  not  heavy,  but  demand  is 
practically  nil.    As  a.  result,  many  grapefruit  -^re  rotting.     So  you  might 
help  the  cause  by  suggesting  listeners  use  more  grapefruit  for  breakfast 
and  in  salad's.,    It's  a  pity  to  have  a  vitamin-rich  food  like  that  going  to 
was  t  e . 


The  Ire  ah  Food  Roundup  is  based  on  general  supplies  and  more— ate 
of  fruits  and  vegetables.    It  is  advisable  to  eheok  on  local 
markets  to  stake  sure  these  products  are  available  in  your  oo— unity* 
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3TEAD  FIRST... THEN  MEAT 


Since  several  times  as  many  people  can 
"be  fed  directly  with  grain  as  can  "be 
fed  if  the  grain  is  converted  into 
meat,  poultry  and  eggs,  our  country's 
choice  obviously  must  be  in  favor  of 
people.    The  need  abroad  for  more  of 
our  wheat,   corn,   oats  and  "barley,  for 
direct  consumption  and  less  for  live- 
stock feed  here  means  that  we  can  not 
maintain  our  livestock  production  at 
present  high  levels. 

As  a  result  of  grain  conservation  pro- 
grams now  in  effect,  especially  the  ..  _ 

recent  increa.se  in  price  ceilings,  there    rf^/LLc^€>C    ^^^JyC-  '   

will  be  less  pork,   smaller  production  of  n 
poultry  and  eggs,  and  less  top  grade 

beef  next  year.  However,  the  total  supply  of  these,  foods  is  expected  to  be 
above  the* pre— war  levels. 


Grain '  Heeded'  Over  seas 


To  make" more"  grain  available  for  human  consumption  in  famine  areas,  the  U.  S. 
Department  of  Agriculture  recently  announced  a  decrease  in,  the  1946  fall  pig 
production  goal... a  cut  of  10  percent  from  the  number  produced  in  the  fall  of 
1945.    The  Department  is  also  continuing  to  point  out  the.  need  for' marketing 
hogs  at' lighter  weights. .  .from  the  present  heavier-than-a.vera.ge  weight  of 
nearly  250  pounds,   to  225  pounds  or, less.     It  's  expected  then,  that  increasing 
numbers  of  hogs  will  be  coming  to  market  somewhat  earlier  than  usual  and  at 
lighter  weights  during  the  next  two  or  three, months.  .And  since  the  number  of 
sows  for  fail  farrowing  will  be  smaller,  there  should,  be  somewhat  increased 
marketing  of  sows  during  the  summer  months. _  This  speeded  .up  marketing  of  hogs 
at  lighter  weights  should  mean  a  larger  supply  of  pork  during  the  next  two 
months  than  in  the  same  period,  last  .year,       .  ...  .  .  . 


3eef  Outlook 


And  if  you're  wondering  about  beef  supplies.  ,  We  may  not  see  much  change  from 
the  present  supply  for  the  next  couple  of  months.    Next  fall,   though,   it  may- 
be necessary  for  producers  to  market  large  numbers  of  beef  cattle  with  little 
or  no  grain  feeding.    However,   cattle  numbers  at  the  beginning  of  this  year 
were  at  near  record  levels  and  cattle  marketings  will  continue  at  a  high  rate. 
But  there  will  be  some  sacrifice  in  the  "finish"  or  grade  because  of  the "ex- 
pected reduction  in  numbers  that  go  on  grain  feeding. 


the  calorie  cookie 

Here  are  some  facts  about  calories  which  may  help  make  your  listeners  even  more 
cajLorie-conscious  than  they  are  now. 
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That  phrase  used  to  "be  applied  almost  exclusively  to  those  who  were  concerned 
with  their  weight,    How,  however,  it  has  a  far  deeper  significance,  and  the 
degree  of  our  calorie-consciousness  will  affect  our  ability  to  do  our  share  in 
helping  to  feed  the  starving  people  of  other  countries, 

For  instance. .  .Sir  Arthur  Salter,   the  3ritish  economist  said  recently:     'J  1,000 
calorics  daily  is  too  much-  to  let  you  die  quickly,  and  too  little  to  let  you 
live  long. "  ; 


In 


And  here's  a  thought  to  present  to  your  listeners: 
this  country  we  ordinarily  regard  a  daily  calorie-; 
intake  of  2,500  'necessary  for  an  .average-sized  man  who 
is  a  desk  worker.    This.  is.  2-1/2  times  the  calorie-count 
of  famine  sufferers  in  many  parts  of  the  world. . .people 
Qf  whom  far  greater  activity  is  expected  and  needed. 
And,  to  give  a  definite  picture  of  the  "mount  of;  food 
which  equals  1,000  calories,  here's  a  list,  compiled  by 
the  heme  economists  of  USDa.    Each  item  equals  approxi- 
mately 100  calories  in  value:    1  large  orange,  3 -  large 
prunes,  1  thick  slice  of  bread,  1  medium  potato,  1-inch 
cube  of  butter  or  margarine,  1-ounce  serving  of  'dry 
cereal,  2/3  cup  of  milk,  2  slices  cooked  bacon,  1  l/3  eggs,   -and  about  5  teaspoons 
of  sugar. 


TC 
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Starches.  Fats,  And  Sweets. . .Rich  In  Calories 

The  food  specialists  of  USDA  also  point  out  that  the  foods  which  pack  the  most 
calories  are  the  starches^  fats  and  sweets. , , the  very  items  -now  in  shortest 
supply.    Therefore,  these  are  the  obvious  classifications  in  which  to  do  our 
most  careful  calorie-counting. 


FOOD  VS  FEED 

Apropos  of  the  story  "Bread  First .. .Then  Heat" f  in  this 
issue  of  Radio  Round-up,  here  are  some  interesting  figures 
compiled  at  Iowa  State  College  ..which  show  why  f  armors  are 
being  asked  to  cut  down,  on  livestock  feeding.' 


When  it's  used  as  human  food,   one  acre  of  wheat  feeds  10 
people  for  52  days;  one  acre  of  corn  feeds  10  people  51 
days;  one  acre  of  soybeans  feeds  10  people  28  days.  / 


r  in  e. 
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When  turned  into  animal  products,  one  .acre  of  feed  crops  fed  to  milk  cows  feeds 
10  people  15  days;  one  acre  of  crops  fed  to  hogs  fee-as  10  people  15  days;,  one 
acre  of  feed  crops  to  steers  feeds  10  people  5  days. 
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Y-G-iLRDi.il  REMINDER 


Have  you  talked  about  Victory  Gardens  lately? 
They're  going  to  have  an  important  place  in  the 
food  picture  in  months  to  come,   and  in  some  parts 
of  the  country,   they're  still  in  the  planning 
stage,  due  to  weather  conditions.    It  still  isn't 
too  late  to  gain-more  recruits  to  the  garden 
campaign,  and  you'll  find  considerable  information 
in  recent  issues  of  Radio  Round-Up  which  should  be 
helpful  to  you.     In  the  issue  of  April  5th,  for 
instance,  the  subject  of  successive  plantings  is 
discussed.    This  is  particularly  important  this 
year,  when  every  garden  should  be  made  to  produce  as 
much  food  as  possible  for  as  long  a,  time  as  possible 
3y  making  a  careful  plan  for  his  garden,  and  follovi 
each  early  maturing  crop  with  some  other,  the  gardener 
can  keep,  his  ground  producing  for  many  months. 

plan  Your  Garden 


a  garden  plan  also  helps  the  lady  of  the  house  to  lolan'her  hone-canning  and  pre- 
serving to  best  advantage.     If  vegetable  crops  follow  each  other  in  an  orderly 
procession  throughout  the  summer,   she  can  spread,  her  activities  over  a  longer 
period  of  time  and  .avoid  the  terrific  rush  which  sometimes  occurs.    And  in  this 
connection,  suggest  to  your  women  listeners  that  they  do  not  delay  about  getting 
canning  supplies.. .pressure  canners,   jars,   and  closures. 

Keep  The  Weeds  Out 

And  here's  a  warning  from  the  garden  specialists  of  the  Department  of  Agriculture 
which  you  might  like  to  p--\ss  along  to  the  inexperienced  gardeners.    A  garden 
requires  some  care... or  at  least  it  should  be  looked  over . . . rlmost  every  day. 
It  isn't  enough  just  to  plant  the  seeds  and  wait  for  them  to  come  up.    The  new 
plants  require  protection  from  insects  or  attacks  of  disease,  weeds  and  grass 
must  be  kept  down  and  watering  must  be  regular  during  dry  seasons.     It's  well  to 
remind  gardeners  that  a  small  area  well  tended  can.  yield  much  more  than  a  garden 
that's  too  large  to  receive  the  proper  amount  of  care. 

,  CROP  COHS IDSRAT IOH 

Por  the  record,  here's  a  brief  resume  of  the  May  1st  Crop  Report,  issued  by 
USDa's  Bureau  of  Agricultural  Economics  just  toe  late  for  inclusion  in  last 
we ck ' s  Round-Up . 


Grain  Crops 


One  important  fact  to  note,   in  view  of  the  world  shortage  of  wheat,   is  that 
winter  wheat  prospects  are  lower  than  they  were  on  April  1st,  by  some  88  million 
bushels,  about  11  percent.    This  is  due  largely  to  a  continuing  lack  in  soil 
moisture. 
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The  expected  production,  as  of  Hay  1st, 
is 'more  than  742  million  bushels.  This, 
if  realized,  will  be  one  of  the  largest 
wheat  crops  on  record,  and  is  approxi- 
mately the  same  as  the  forecast-  of  last 
December.    Another  import ant  food  grain, 
rye,   is  expected  to  yield  at  an  average 
rate,  but  the  acreage  for  harvest  is  one 
of  the  smallest  on  record.  , 

Truck  Crop  Production  Good 

In  contrast  to  this,  the  spring  truck 
crops  are  expected  to  be  one-sixth  higher 

than  the  record  production  of  last  spring.    Production  of  both  early  and  late 
spring  potatoes  is  at  record  high  levels.    And  the  hay  crop,  while  it  isn't  ex- 
pected to  reach  a  record  total,  will  have  the  benefit  of  n  big  carry-over.  This 
is  likely  to  furnish  a  supply  that's  nearly  the  largest  known. 

Going  back  to  the  first  crop  considered,  wheat... the  change  in  the  prospects  for 
this  crop  during  the  period  of  just  one  month  should  make  it  clear  how  dependent 
we  are  for  our  food  supplies  on  weather  conditions.  The  importance  of  stressing 
careful  use  of  food  for  many  months  to  come  cannot  be  over-emphasized. 


SHARIhG  A  LOAF   

Forty  states. . .with  about  90  percent  of  the  U.  S„ 
population. »are  now  permitting  bakers  to  redu.ee  the 
weight  of  their  bread,  cakes  and  other  i^roducts  by 
10  percent  as  a  means  to  conserve  wheat. 

This  action  on  the  part  of  almost  four  thousand 
wholesale  bakers  developed  after  a  meeting  of  food 
industry  representatives^  two  months  ago  in  Washing- 
ton.   The  Secretary  of  Agriculture  called  the  meet- 
ing in  order  to  get  industry  recommendations  on 
ways  and  means  to  conserve  wheat  and  bakery  prod- 
ucts.   The  bakers  said  they  would  be  happy  to  re- 
duce the  weight  of  their-  .pro  ducts  .wherever  feasible, 
if  state  laws  and  mechanical,  equipment . permitted  such  a  reduction,  ) 


That  is, 


jjfo  Price  Change  for  10  Percent  Weight  Reduction 

The  Office  of  Price  Administration  recognized  that  a  decrease  in  production  meant 
an  increase  in  cost  of  bakery  products,  and  that  many  bakers  operating  at  a  break- 
even or  small  profit  basis  would  be  reluctant  to  incur  the  losses.    Also  the  only 
saving  bakers  get  in  making  a  weight  reduction  is  in  raw  materials,  and  10  per- 
cent of  the  cost  of  raw  materials  in  bread  is  such  a  small  fractional  amount  that 
it  couldn't  be  recognized  as  a  price  reduction.     So  OPA  permitted  bakers  to  hold 
prices  on  bread  and  bread-type  rolls  at  the  existing  level  if  the  weight  reduct- 
ion was  not  more  than  10  percent. 
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It  has  "been  estimated  that  only  about  one-fifth  of  a  cent  in  addional  profit  has 
accrued  to  the  advantage  of  the  baker  in  this  bread  weight  reduction  action. 
Since  the  cost  of  raw  material?  for  baked  sweet  goods,  such  as  pies  and  cakes,  is 
considerably  higher  than  for  bread,  OPA  is  able  to  figure  sayings  to  bakers  in 
round  cents  when  a  weight  reduction  is  made,  and.  OPA  can  provide  for  uniform 
price  reductions  at  retail  levels. 

Labelling  Laws  Waived 

Shirty-two  states  waived  their  weight  or  labelling  laws  in  order  to  permit  the 
10  percent  reduction.    Eight  states  have  no  laws  governing  the  weight  of  bakery 
products.    Sight  others,  and  the  District  of  Columbia,  .have  not  yet  waived  laws 
preventing  such  a  cut.    3y  the  very  lack  of  complaint,   it  has  been  assumed  that 
consumers  .are  heartily  in  favor  of  this  wheat  sharing  measure. 

5JHE  WHEAT  FUTURE 

Robert.  H.  Shields,  Administrator  of  USDA's  Production  and  Marketing  Administra- 
tion, and  President  of  the  Commodity  Credit  Corporation,  spoke  before  the  annual 
convention  of  the  Millers'  XTational  Federation  in  Chicago  a  few  days  ego.     In  his 
talk,  Mr..'  Shields  emphasized  the  necessity  for  continuing  government  restrictions 
on  the  use  of  wheat. 

Wheat  Controls  hecessary 

First  outlining  the  world  wheat  situation,  and  the  actions  taken  \>y  USDA,  under 
presidential  directives,   to  meet  the  emergency,  Mr.  Shields  stated  that  it  is 
apparent  some  program  of  contol  and  regulation  will  have  to  be  continued,  little 
as  we  like  it.    He  gave  an  outline  of  a  tentative  wheat  program  for  1946-47 .  The 
result,  it  is  hoped,  will  be  the  reduction  of  wheat  consumption  for  food  in  the 
U.  S.  to  450  million  bushels  in  the  year  beginning  July  1.    This  year's  consump- 
tion will  total  about  500  million  bushels.    At  the  same  time,   it  should  be  noted 
that  not  more  than  250  million  bushels  of  wheat  will  be  available  for  export  to 
famine  areas  in  that  period,   as  against  the  current  year's  exports  of  mora  than 
350  million. 

Limitations  On  Use  Of. Wheat  " 

This  program  would  continue  limitations  on  the  use  of  flour  and  wheat  products 
by  the  people  of;  this  country,   the  80  percent  extraction  rate  for  flour,  and  the 
prohibition  of  the  use  of  wheat  and  wheat  products  in  the  manufacture  of  beer 
and,  alcohol.    Also,  further.,,  limitations  would  be  placed  on  the  use  of  wheat  by 
feed  manuf  acturers ,  as  soon  as  the  general 'feed-,  grain,  situation  improves 
sufficiently. 

Millers  would  be  required  to  limit  the  amount  of  flour  they  mill  for  domestic  use 
to  85  percent  of  the  amount  distributed  for  domestic  use  in  the  corresponding 
months  of  1945.     The  current  limitation  to  75  percent  would, be  raised  on  July  1 
by  .n  amendment  to  War  Food  Order  144.  ; 
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Wheat  Spies 

Another  amendment  to  OTO  144  would  require  wheat  growers  to  sell  at  least  half 
of  all  the  wheat  they  deliver  to  an  elevator,  instead  of  having  all  of  it  held  in 
storage.    And  in  turn,  half  of  the  wheat  purchased  by  country  elevator  operators 
and  other  commercial  buyers  would  be  set-aside  for  sale  to  the  Commodity  Credit 
Corporation.    This  would  enable  the  government  to  take  wheat  from  the  1946  crop 
to  cover  the  250  million  bushel  export  requirements. 

VIA  TEH  TOiu-iTO  VIHE 

Tomatoes  for  most  of  the  country  arc  now  coming  from  the  lower  Mo.  Grande  Valley 
in  Texas.  However,  there  are  still  a  few  shipments  from  Florida,  "and  California 
is  taking  care,  of  some  markets  on  the  west  coast. 

This  year  the  Rio  Grande  Valley  in  Texas  has  72  thousand  acres  planted  in  ''  *c 
tomatoes.    This  is  an  increase  over  last  year's  high  acreage,   and  quite  a  gain 
when  you, know  that  the  1935-44  average  was  under  20  thousand  acres.    And  the 
lat^  spring'  crop  from  the  northern  part  of  Texas  will  not  start  moving  in  volume 
until  after  the  first  of  June.' 


Although  tomatoes  are  grown  in  just  about  every  state  in  |ICSlW^sV. 

the  nation,  there  are  only  a  few  states  that  ship  fresh  j^pP'Aj^  ^ 

tomatoes  long  distances.    Texas  leads  in  shipping  the  bulk  ^^^M^^S^- ' "J^P- 

of  our  early  crop  tomatoes,  with  Florida,  California,  South  ^^Tjj^T**  ' 
Carolina,  Mississippi,  Georgia  and  Louisiana  other  important 
producing  areas. 

Tomatoes  that  are  to  be  sent  long  distances  are  usually 
picked  at  a  mature  green  and  ripen  in  transit  or  in  ware- 
houses at  their  destination.    Usually  a  wholesaler  repacks  the  tomatoes,  often 
packing  them  in  one  pound" cartons. 

At  any  rate,  the  increased  supplies  of  this  vegetable  in  the  last  few  weeks... 
with  the  promise  of  continued  .ample  supplies ..  .have  brought  down  the  price  at  the 
retail  level,  and  fresh  tomatoes  should  appear  more  frequently  now  on  the  salad 
plate. 


COOPSR^TIOi:  FOR  COKSZRVATIOH 


Dr.  Dennis  A.-' Fitzgerald  of'USDA's  Requirements  and  Allocations  Branch  has  just 
returned' from  that  35,000  mile  trip  with  Herbert  Hoover,   taken,   as  you  know,  for 
the  purpose  of  surveying  the  world  food  situation.    You've  doubtless  heard  Mr; 
Hoover's  comments  on  this,  survey  and  have  noted  that  he  expressed  himself  as 
pleased  with  the  general  cooperation  the  public  is  giving  to  various  voluntary 
food-saving  programs.    Dr.  Fitzgerald  points  out  that  this  cooperation,  particu- 
larly on  the  part  of  the.  homemakcr,   is  of  first  importance,   since  more  food  is 
consumed  in  the  home  than  anywhere  else. 


Saying  Wheatj  Tats  and  Oils  Most  Important 

Dr."  Fitzgerald  also  agrees  with  the  recent  statement  of 
the  Famine  Emergency  'Committee  regarding  the  relative  . 
-importance  of  actions  designed  to  aid  the  hungry  people 
of  the  world,    .^'he .  committee  listed  these  efforts  in  the 
following  order: .  First,   saving  of  wheat,  fats  and  oils; 
second,  gifts  of  money;     third,   contribution  of  canned 
foods.     In  this  connection,  Dr.  Fitzgerald  points  out 
that  canned  goods  contributed  should  "be  chosen  carefully 
for  their  value  in  the  diet.    He  specifies  canned  meat, 
fish,  "baked  "beans  and  milk  as  the  most  important  items  for 
shipment  overseas. 

Restaurant  Cooperation  Asked 

Another  angle  of  the  food-saving  campaign  mentioned  by  Dr. 
Fitzgerald  is  that  of  restaurant  cooperation.    He  said 
that-  while  .many  restaurants  have  adopted  real  food-conservation  practices,   a  few 
are  lagging  "behind,    He  spoke  particularly  of  the  custom  of  serving  thrEe  slices 
of  toast  at  "breakfast,  which  some  restaurants  still  follow.     Others  continue  to 
place  large  plates  of  "bread  and  rolls  on  the  table,  a  tacit  invitation  to  diners 
to  oat _ mo re  than  they  really  need.    Broadcasters  who  have  restaurant  accounts  can 
do  some  missionary  work  along  this  line  "by  suggesting  conservation  methods  to 
them.    Restaurant  patrons  themselves  can  help  by  instructing  the  waiter  to  serve 
no  "bread  at.  all,   if  none  is  desired.  ..or  to  serve  one  roll  only. 


FZC  AID  EFC 


In  case  you're  confused  about  these  two  sets  of  initials,  used  frequently  in 
connection  with  the  food  conservation  program,  here's  a  definition,  q 

_    -9  r 

FEC  is  the  Famine  Emergency  Committee  of  USDa,  a 
group  appointed  by  the  President,  with  Herbert 
Hoover  as  honorary  chairman.    The  committee  is 
■working  to  bring  about,  by  every  means  possible, 
greater  conservation  of  food.     Its  functions  are 
advisory  and  informational.     The  mayors  of  more 
than  7,000  cities  and  towns  have  been  o.sked  to 
form  local  committees  to  assist  with  this  work. 
Local  Famine  Emergency  Committees  \tfill  look  to 
the  Office -of  Emergency  Food  programs  and  to  the 
state  and  county  Emergency  Food  program  directors 
of  USD^.  for  guidance. 

.EFC  is  the  Emergency  Food  Collection,  of  which  ■ 
Secretary  of  Commerce  Henry  A,  Wallace  is  national 
chairman.    This  organization,'  formed  on  behalf  of 
Ui\iRRii.,  has  the  object  of  receiving  gifts  of  food 

and  cash  for  famine  sufferers  overseas.  Local  committees  will  receive  their  dir- 
ection from  the  Emergency  Food  Collection,  100  Maiden  Lane,  New  York,  New  York. 
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SPUDS  m  THE  LlkELIGHT 

You  can  dust  off;  your  cook-book,  get 
out  your  copy  of  ^Potatoes  in  Popular 
Ways"  (if  you  haven't  one,  we'll  send 
it  to  you),  and  pull  out  all  stops  on 
Irish,  potatoes.    Here  in  the  south- 
east, we  have  a  spring  crop  of 
murphies  that'll  knock  your  eye  out... 
about  18  per  cent  larger  than  last 
year,   and  nearly  25  per- cent  larger 
than  the  lO-ye^r  production  aver.age 
fron  1935  through  '44.    Production  in 
seven  southeastern  states... the 
Carolinas,  Georgia,  Florida,  Alabama, 
Mississippi,  and  Tennessee. .. is  esti- 
mated at  no  re  .than  15  and  a  quarter 
million  bushels  this  year,  compared 
with  a  12  and  ?.  half  million  bushel 
average  for  the  10  years. 

Florida  and  Alabama  potatoes  already 
are  being  marketed. ..crops  so  heavy  ■ 
that  USDA  has  been  called  on  to  make 
price  support  purchases.    The  potatoes 
so  bought  are  going  to  school  lunch- 
rooms, or  pre  being  diverted  to  starch 
and  industrial  alcohol  plants,    Mississippi,  Georgia,  and  South  Carolina"  are  now 
harvesting.    The  big  push  will  come  when  harvesting  and  marketing  begin  in  the 
Carolinas,  where  the 'production  will  be  heaviest. 

It  all  adds  up  to  this:    Spring  potatoes  are  unsuitable  for  either  export  or 
long  storage.    To  avert  waste  of  valuable  food,  homemakers  and  others  should  be 
encouraged  to  take  full  advantage  of  the  abundance. . f and  low  prices... and  at  the 
sane  time  thus  help  release  other  foods  for  famine  relief.    Why  not  plug  "Reach 
for  -  Potato  Instead,  of  More  Bread"? 


CORK  DODGERS  AwD  CRaGKLIIiG  BRE^D 


Corn  dodgers,  hoecake,  and  crackling  bread  are  among  traditional  southern  breads 
that  are  made  with  corn  meal*     Their  use  now  will' help  to  save- wheat 'for  shipment 
to  destitute  Europeans. 

k.any  families  in  South  Carolina  use  corn  meal  and  grits  in  greater  quantities 
than  any  other  food,  the  South  Carolina  Experiment  Station  reports.     To  encourage 
housewives  to  cook  with  enriched  corn  products,   the  South  Carolina  Experiment 
Station,  has  issued  recipes  for  usinb  enriched  corn  meal  and  grits. 


The  vegetable  round-up  this  week  sounds  like  a  Victory  Garden. . .Snap  beans  fron 
Georgia  and  South  Carolina  are  in  Oood  supply. . -.pole  "beans  fron  the  Cracker  state 
are  plentiful, ...  and  'so  is  the  old  standby  cabbase.    The  "  onion  famne  is  past, 
with  liberal  supplies  fron  Georgia  and  Texas  fields  filling  vegetable  bins. 

Zeep'on  reachin&  for  that  potato  instead  of  a  piece  of  bread.     Spring  Irish 
potatoes  are  very  plentiful.    The  other  nenber  of  the  potato  teaa, . . sweet 
potatoes. .  .are  in  light  supply  and  a  trifle  high-priced,   so  concentrate  on  the 
"Irish" . 

Squash  is  plentiful  and  cucunber  lovers  can  satisfy  their  appetites  for  the 
crisp  vegetable  with  no  trouble  at  all.    Pepper. eggplant. .. and  lettuce  supplies 
should  be. enough  to  fill  demands.    Radish  supplies  are  reported  a  little  light 
this  week.    Tonatoes  are  plentiful  but  high  in  .price.     Okra  supplies  are  light 
and  high  in  price.  i 

pruit  supplies  arc  spotty.  ..p.  few' oranges  and  grapefruit,  but  the  grapefruit  is 
selling  at  reasonable  prices.    There  are  still  nore  people  who  want  bananas 
than  there  are  bananas .    Watermelon  supplies  ^re  only  fair  and  the  price  is  up. 
It's  too  early  yet  for  apples.,  but  there  are  plenty  of  lenons. 


•Tha  ?re«h  Ftood  Roundup  is  based  on  general  supplies  <&3.d  movements 
of  fruit i  and  -vegetables.    It  is  advisable  vto  oheok  on  loeal 
markets  to  sake  sure  these  produots  are  available  in  your  oonsunity. 
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MESU  MEMO 


value  to 

Emergency 

oils. 


Are  you  making  menu  suggestions  to  your  listeners  these 
days?    Ileal -planning  presents  almost  more  of  a  problem  now 
than  it  did  during  war-time  food  rationing,  and  it  certain- 
ly is  just  as  important.    Since  the  production  and  distri- 
bution of  many  types  of  food  varies  throughout  the  country, 
it  is  extremely  difficult  to  plan  menus  suitable  for  all 
area.s.    3y  checking  on  local  and  regional  food  supplies, 
however,   it  will  be  possible  for  broadcasters  in  every  part 
of  the  country  to  present  menu  ideas  that  will  be  of  real 
homemakers.    ITaturally  you'll  follow  the  suggestions  of  the  Famine 
Committee  regarding  the  conservation  of  wheat  products  and  of  fats  and 


In  his  radio  report  to  the  nation  on  world-wide  famine  conditions,  Herbert 
Hoover  said  that  calories  are  the  yardstick  of  hunger,  of  starvation,  of  famine, 
and  finally  death.    This  is  necessarily  true  in  the  countries  where  food  sup- 


plies are  very  low.     To  the  people  of  these  areas,  acquiring  each  day  t! 


food 


with  a  calorie  content  sufficient  to  sustain  life  is- the  immediate  goal.  In 
this  nation' though,  -where  by  and  large,"  "there  1  s  a 'wide  variety 'of  food  available, 
our  meal  planning  should  include,  not  ,just  calories,  but  all.  the  food-  values 
needed  to-  safeguard'  good  nutrition.  ' 

Use  The  .plentiful  Foods  ''- 


For  instance,  the • nutrition  specialists  of  USD4  suggest  that  you  stress  the  im- 
portance of  such  vegetables  as  potatoes,  fresh  lima  beans,  peas,  corn,  and' gar- 
den soybeans'- in  "planning  cere  a/11- saving  meals.     These  add  bulk 'to  the  meal.,  are 
good  sources  of  starch  for  energy  and.  contain  the  protective  3  vitamins,  esper- 
cia.lly  thiamine.  " 'Root- vegetables ,  -  such  as  carrots,  parsnips,   and  turnips,  can 
also  play  a  bigger  part  in  cereal-saving .meals.   , Uhpn  they 're ' served 'with  leafy 
greens, /-together  thby- provide- vitamins  arid  other  nutrients  commonly . obtained 
from  bread. 

¥hen  it  comes  to  the  main  course  of  dinner... the  tra- 
ditional 'meat- 'course^ . .naturally  there  won't  always  be 
meat  nowadays.     In  many  sections  of  the  country  fish  is 
very  plentiful,  though. .. this  is  true  of  poultry  too... 
and  also,  at  present,  of  eggs.    And  cheese  is  in  better 
supply  now  than  it  has  been  for  several  years,  which 
provides  a  valuable  protein  food  to  be  used  in  many  ways^ 
3e  guided  by  your  loc~l  or  regional  supply  picture  in  <f[  & 
planning  this  portion  of  the  meal. 

Incidentally,   if  you've  heard  the  proposal  that  we  Amer- 
icans adopt  a  day's  famine  diet  occasionally,  to  give  us 
a  better  idea  of  what  so  many  millions  of  people  are  suf- 
fering. . .let 1 s  be  sure  we  are  carrying  out  that  idea  in  a  helpful  way.    You  sec, 
in  most  f aminc-stricken  areas,  grain  foods  are  literally  the  staff  of  life. 


Por  us  to  follow  such  t\  diet,  even  for  demonstration  purposes  for  a  day,  would 
mean  an  increase  in  the  use  of  the  very  foods  it's  vital  to  save  for  export. 
So  if  low-calorie  demonstration  meals  are  planned,  "be  sure  they  are  made  up 
fron  locally  abundant  foods  of  the  kind  not  wanted  for  shipment  oversea.s. 

Conservation  "by  every  one  of  us  grownups,  wherever  we  arc  eating,  is  still  con- 
sidered generally  to  be  of  greatest  value  in  the -food-saving  campaign.  Quoting 
again  from  Mr,  r'oover . ,  ."If  we  can  persuade  every  man  and  woman,   every  nation, 
>to  do  their  utmost,  we  shall  master  this  famine." 

POTATO  EEOTKB 

Plentiful  supplies  of  new  crop  potatoes  are  moving  from  California  and  the 
southern  States,., 6  thousand  carloads  by  rail... plus  an  unknown -quantity  by 
truck... for  the  week  ending  hay  18,    I'hat's  over  a  thousand  cars  a  day  for  a 
six-day  period  moving  a  most  acceptable  food  alternate  fo'r'the  -wheat  we  can  ship 
abroad  more  safely  and  economically.  • 

She  government  has  not  bought  many  of  the  now  potatoes  as  yet  under  the  price 
support  program.     So  far  this  season,  regular  markets  have  bean  able  to  absorb 
supplies  at  support  -prices  or  better,    What  small  surpluses  have  been  purchased 
by  the  government  have  .'gone  to  school  lunch  programs  and  institutions,  and  a 
minor  portion  to  non-food  outlets  such  as  distillation. 

Potato  Flour.  Production  Small 

A  great  many  people  have  asked  why... now  that  potatoes  are  bountiful. ., more 
are  not  dehydrated  or  manufactured  into  flour  for  shipment  abroad.     The  reason 
why  more  potatoes  arc  not  dehydrated  is  largely  a  matter  of  expense.    Our  gov- 
ernment is  buying  no  food  for  shipment  'abroad  except 
for  countries  supplied  by  UMlBA,   and  the  funds  for 
this  agency  are  too  limited  to  purchase  a  compara- 
tively expensive  food  such  as  dehydrated  potatoes. 
The  saio  answer  applies  to  foreign  countries  making- 
food  purchases  here.., they  want  the  most  food  value 
possible  for  every  dollar  spent.     It  takes  8  pounds 
of  raw  potatoes  to  make  one  pound  of  the  dehydrated  /3~&3@rs   \Wa^c~  twos-I-  /ood 
product,   and  one  pound  of  the  dried  product  recon-     Va/ve.    ross/l/e.  for  THorfejj 
stituted  makes  about  4  1/2  pounds,    when  you  figure  the  purchase  price  of  the 
vegetable,  the  processing  and  packaging  charges,   <>nd  the  difference  in  weight 
from,  the  fresh  and  reconstituted  product,  you  see  the  expense  items  add  up. 

As  for  potato  flour... at  present  only  three  mills  in  the  United  States- make 
potato  flour.     The  total  output  of  these  plants  is  very  sm-11,  for  normally  the 
.only  demand  for  this  flour  is  from  commercial  bakers  who  combine  potato  and 
wheat  flour  in  certain  types  of  bread.    Any  substantial  increase  in  production 
of  potato  flour  is  limited  by  the  very  lack  of  mechanical  equipment  at  this 
time. 
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GuiEDSHIaG  FOR  EUftlflJE  ;uffi  H.iP?IIT3SS 

A  hope  garden  pays  a  dividend  which-  many  people  may  not  have  considered. . .  it 
helps  to  relieve  the  nental  and  physical  tensions  so  often  encountered  these 
days.    In  the  vrords  of  Dr.  Thomas  Parran,  Surgeon  General,  Public  Health  Ser- 
vice-:   11  Good  health  means  more  than . the  absence  of  disease;     it  moans'  .more*  than, 
good  nutrition.     Good  health  is  a  state  of  physical,  mental  and  .emotional  fit-  . 
ness.    Hone  gardening  cm  contribute  to  sue:",  a  state  of  health.     It  furnishes 
outdoor  '  exercise  in  the  fresh  air  and  sunshine. .  •  exercise  which  can  "be  geared  to 
•the  physical  capacity  of  everyone,  old  and  young.  Such 

exercise  relieves  nental  and ' ph'ys ical  tensions,  produces         (^'^'  vjCS^^^* 
relaxation,  and  promotes  harmonious •  physical  development.      f.i|»\\\  l^7("Hr> 
Gardening  j creative;  it  is  a  relea.se  from  the  strain  \j~^<  ^ 

and  boredom  .>f  living  and  working  in  an  urban  environment.  \\\ 
It  is  a  counterbalance  for  the  restricted  lives  which  most  ',  /V \ 

office  and  factory  workers  lead.     Those  who  work  under  con-  [I       f  Jy\  ^ 
stant  mental  strain  in  a  high  tension  environment  are  par—   |M  kj£v^  -\jifs, 
tic'ularly  benefitted  by  the  physical  and  mental  relaxation  /  ■  • 

of  gardening."  v«- ^v*-. 

Home  Gardens  Pight  Starvation 

This  is  a  thought  you  n^y' like  to'  incorporate  in  some  of  your  programs. . . it  may 
help  to  interest  nore  people  in  the  vitally  important  subject  of  home  gardens. 
Dr. parran  points  out  that  a  hone  garden  project  is  of  special  value,  because  it 
is  one  in  which  the  whole  f  amily  can  participate.    He  says  it  helps- to  strength- 
en family  ties  and  to  promote  the  total  health  of  the  family.    All  this  of 
course,  is  in  addition  to  the  basic  reason  for  !a  home  garden... to  .increase  the 
total  food  output  of  the  country,  and  thus  to  help  in  the  fight  against  starva- 
tion throughtout  the  world. 

Dr.  Parr  fan's  talk  was  given  at  •  the  national  garden  conference  in  Washington,  and 
his  closing  words  arc .well  'worth  -  quoting:  "Gardening  awakens  an  interest  in  the 
never-ending  mysteries  of  nature,  prods  our  curiosity,  challenges  our  skill,  and 
provides  a  stern,,  -if  ..silent ,  opponent.  It  has  a  beneficial  effect  not  alone 
reflected  in  the -diet,  but*  also  in  the  perception  of  a  broader,  nore  fundamental 
design  of  life,    How,  in  these  troubled  times,  vie  have  heed  of  such  perception," 

BOMB  DAGGER 

Sow  that  the  sumher  insect  season  is  upon  us,  here's1  a  warning  for  you  tc  pass 
on  to  your  listeners  about  the  new  insecticides  called  aerosol  "bombs" , .  ..which 
were  used  so  successfully  by  the  army  during  the  war.    Up  to  the  present  tine, 
USDiL's  Bureau  of  Entomology  and  Plant  Quarantine  has  not  approved  any  formula 
for  use  by  the  general  public  of  an  aerosol  containing  nore  than  3  per  cent  DDT. 
Those  with  larger  anounts  of  DDT  nay  be  harmful  to  hunans,  and,  incidentally, 
no  more  effective  against  insects. 

Tell  your  listeners  that  they  can  find  "but  by  reading  the  label  whether  an" 
aerosol  has  been  made  under  a.  license  issued  by  the  Department.     If  it  has,  this 
means,   of  course,  that  the  formula  also  has  been  approvpd  by  USDa.. 


As  you  nay  knovr,  aerosol  insecticides  are  composed  of  millions  of  tiny  particles 
which  float  about  in  the  air.  for  nany  minutes,  after  the  g~s  has  been  released 
from  the  container.    Any  flying  insect  is  almost  certain  to  "bo  killed... and  an 
aerosol  also  will  kill  many  crawling  insects.     Its  use  against  these,  however, 
is  wasteful  and  uneconomical,  and  the  "bureau  suggests  that  other  insecticides 
"be  used  to  control  such  household  pests  as  cockroaches,   ants  or  "bedbugs. 


HOOVES  OH  CAliQRIIS  AKE  CEIL2E&H 


To  doubt  many  of  you  he.ard  the  report  Herbert  Hoover  made  by  radio  on  his  recent 
■swing'  through  the  famine  areas  of  the  world,   in  which  he  covered  25  countries 
*in  all.    Two  or  three  points  he  made  are  specially  worth  repeating,  however , 
because  they  offer  urgent  reasons  for  prompt  and  continuing  food  conservation... 
excellent    r,o0ram  material,  if  you  haven't  used  then  already. 

Speaking  of  the  "calorie  yardstick",  hr.  Hoover 
stated  that  there  are  about  300  million  people  who 
will  be  reduced  to  a  900  calorie  level  daily  if 
they  receive  no  more  relief... and  that's  assuming 
that  their  own  remaining  resources  can  be  evenly 
distributed.    This,  he  pointed  out,  brings  about 
slow  death,  ana  is  less  than  the  Hazis  g^ve  their 
prisoners  at  3uchenwald  and  3elsen, 


WT4 


SAVE  AND  SHARE 


i-ir.  Hoover  said  his  food  mission  measured  the  needs 
of  each  nation  on  a  'drastic  caloric  basis  such  as 
would  pull  them  through,  prevent  mass  starvation, 
and  maintain  order  and  economic  life.    This  brought 
them  a  bedrock  figure  of  from  1,500  to  1,800  calorics.     The  1,500  calorie  bottom 
level,  however,   is,   in  his  words,   dreadfully  hard  on  children.    He  stated  that 
this  low-caloric  diet  is  as  much  as  85  per  cent  bread,  and  the  balance  a  little 
fat,   sugar  .and  vegetables, .. enough  to  pull  adults  through, 
but  not  adapted  to  children.    Mr,  Hoover  said  that  the 
annual  infant  mortality  rate  is  up  to  200  per  1,000  among 
children  under  one  year  old  in  many  cities.     He  warned 
that  there  are  from  20  to  30  million  physically  subnormal 
children  on  the  continent.    He  admitted  that  the  same 
could  be  said  of  tens  of  millions  of  children  in  Asia, 
•where  many  millions  have  been  falling  far  short  of  full 
life  for  years.    H©  pointed  out  too  that  these  children 
are  harder  to  reach  and  help,  because  of  age-old  rooted 
customs.     In  his  Own  dramatic  words-*  "Civilization 
marches  forward  upon  the  feet  of  healthy  children.  It 
is  not  too  late  to  stop  this  most" costly  retreat  and 
its  debacle  of  endless  evil." 


Zoo 


warn 


i<ad££  'Eh  L.J3T 


Even  though  the  shooting  war  is  ever,   and  reconversion  has  started,  it's  likely 
to  be  some  time  yet  before  there  .arc  enough  new  household  appliances  to  meet 
the  demand* 
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This  is  "particularly  true  of  gas  and  electrid  ranges,  and  of  vacuum 
cleaners  and  carpet  sweepers.    Therefore,  it*s  important  to  nost 
hor.enakers  to  keep  the  old  ones  in  good  condition  for  a„s  long 
as  possible. 

There  are  two  USD^  leaflets,  published  during  war  tine,  which" 
6ive  helpful  suggestions  along  this  line.    These  furnish 
diagrams  and  give  suggestions  for  efficient  use  of  the 
appliances,  their  care  and  preservation.    These  leaf- 
lets are  AVfl  8,  entitled  "How  to  Make  Your  Gas  or 
Electric  Range  Last  Longer",  and  Alvl  19,  "Take 
Care  of  Vacuum  Cleaners  and -Carpet' Sweepers" , 
If  you  wish  tc  offer  either  of  these  publications 
to  your  listeners,  you  can  tell  then  to  write  di- 
rectly to  the  Department  of  Agriculture,  'fashing- 
ton  25,  D,  C~  for  a  free  copy. 


FAO  LOOKS  AHEAD 


There's  3  arching  important  going  on  in  Washington  this  week.  ..a  nesting  which 
will  have  a  "big  influence  on  the  future  world  supply  and  distribution  of  food. 
The  Pood  and  Agriculture  Organization  of  the  United  Hat ions  is  holding  this 
conference,  and  it  should  bring  hope  to  millions  of  people  all  over  the  world,,.. 
The  purpose  of  the  meeting  is  to  plan  for  international  action  on  the 'food  pro- 
blems of  the  world,  but  not  alone  on  the  present  food  crisis.     In  the  x\rords  of 
Sir  John  Orr,  Director-General  of  FAO... "The  only  way  to  avoid  the  dangers  in- 
herent in  this  crisis  is  to  get  the  facts  and  then  get  agreement,  followed  by 
immediate  action,  on  a  four  or  five  year  world  program  based  on  the  facts." 

In  his  statomcnt  on  the  opening  day  of  the  conference,  Sir  John  pointed  out 
that  there  is  danger  of  assuming  that  this  is  a  ninety-day  crisis  because  of 
the  publicity  given  to  the  current  urgent  need  for  food.    He  stated  that  this' 
is  only,  the  first  phase  of  a.  continuing  shortage,  which  will  exist  long  after 
the  temporary  organizations  now  dealing  with  it  (such  as  UilRBii  and  the  Combined 
Food  Board)  go  out  of  existance.     Sir  John  reminded  the  conference  too  th.at 
IA0  is  the  only  international  body  with  authority  to  act  beyond  the  end  of  the 
present  year. 

The  FAO  meeting  is  taking  a  long  view  of  the  world  food  situation. .. is  looking 
as  far  ahead  as  the  winter  of  1947-48,   and  is  facing  the  facts  that  food  short- 
ages are  likely  to  continue'  at'  least  until  the  harvesting  of  1947  crops.  The" 
assumption  of  an  easing  of  the  crisis  after  that  is  based  on  an  expectation  of 
average  or  somewhat  bettor  than  average  weather  for  'the  rest  of  this  year  and 
1947.    And,  as  wo  all  know,  wc  can't  count  on  the  weather  always  being  favor- 
able.    When  it  comes  to  animal  products,  the,  outlook  isn't  as  bright  as  that  for 
cereals.    This  is  due  partly  to  the  war  destruction  of  herds  in  many  countries, 
and  partly  to  a  probable  continued  shortage  of  feed. 


Herbert  Hoover  also  addressed  the  FAO  conference  on  the  opening  day,  and  urged 
the  immediate  consideration  of  the  formation  of  a  new  organization  under  the 
auspices  of  the  United  Hat ions  security  council. 


He  suggested  this  "be  called  the  United  jfaMons  Food  Administration,  and  that  a 
single  Food  Administrator  "be  appointed  as^ts  head,  with  a  sr. all  advisory  com- 
mittee. Mr.  Hoover  also  ■urged  that  this/ new  group  absorb,  fron  Sept  crib  or  1st, 
t'r.c  food  .and  .agricultural  activities  of  that  it  incorporate  the  combined 

food  board  and  "11  other  international  aggnpios  connected  with  food  and  agricul- 
tural reconstruction.  He  laid  stress  on  "the  importance  of  ending  the  widespread 
distribution  of  food  on  the  basis  of  chari|y,  saying  that  this  is  a  wasteful  and 
inefficient  method, 

»  y . ,  ■   '>  ■  A        .; •  ■    p  ■  -  ■  •'  ■:. 

On  the  second  day  of  the  F.iO  conference,  1E1EIU  Director-General  La&uardia  spoke 
and  "he  disagreed  with  many  of  lir.  Hoover  |fr  food  recommendations,  although  he 
insisted  that  he  agreed  in  substance.  LaGuardia  expressed  the  hope  that 

this  conference  would  produce  a  definite "$JLan  of  operation  for  an  international- 
controlled  supervision  of  food  production  and  the  distribution  of  food.  He  said 
t. at  this  organization  should  determine  yearly  the  needs  of  each  country  for 

food  and  feed,  based  on  the  crop,  and  that 
surpluses  should  be  pooled  so  that  all 
countries  would  have  ail  ompcrtur.it"  of 
gett.ing  surplus  food,    i-ir.  LaC-uaxdia  said 
he  did  not  believe  that  U3BBA  could  be 
terminated  on  September  1st,  however* 

Tho  foregoing  gives  some  idea- of  the  pro- 
blems before  this  5A0  conference. ..the 
formation  of  an  international  food  organ- 
ization,  its  scope  and  authority,  the  pro- 
curement and  allocation  of  food,  whether 
or  not  food  distribution  between  notions  should  be  continued  on  a  "charity" 
basis,  the  special  feeding  and  medical  core  of  children*. .all  natters  of  vital 
importance  to  the  future  peo.ee  and  security  of  the  world. 

In  next  week's  Radio  Round-up  we'll  give  you  a  further  report  on  the  conference 
and  its  accomplishments, 

1-JHEAT  IS  VITAL 

TTheat  is  the' most  vital  commodity  for  shipment  to  famine  countries  because  it 
can  best  be  transported  and  used  to  feed  the  most  people  in  the  shortest  time. 
The  goal  for. wheat  shipments  set  last  fall  calls  for  6  million  tons  in  the  first 
half  of  1946.     If  we  meet  this  goal,  and  if  other  wheat-exporting  countries  send 
a  like  amount,  there  will  still  be  a  shortage  of  close  to  9  million  tons  of 
wheat  in  war-torn  lands.     Our  shipments  in  February  and  March  ran  less  than  the 
jnillion-ton-a-month  goal,  but  we  still  hope  to  reach  the  6  million  mark  by  June 
30  and  more  besides  if  we  can] 

A  million  tons  of  wheat  means  a  half  year's  supply  of  bread  for  20  million  peo- 
ple in  devastated  countries,    Svery  bit  of  extra  wheat  and  other  food  we  can 
save  and  send  will  definitely  keep  men,  women,   and  children  from  starving  to 
death. 


TacsU  food 


Long  lines  of  motionless  trains. » .parked  practically,  outside  our  vdndow..., 
make  us  wonder  about  even  attempting  a  fresh  vegetable  report..    Still,  we 
can  tell  you  what  ought  to  be  in  your  markets,  whether  or  not  the  vegetables 
get  there  by  water,  truck,  air,  or  what  have  you.. 

17 e  .have  an  excellent  crop  of  Irish  potatoes  to  help  consumers  conserve  the 
wheat  supply..    Mississippi  has  a  good  cabbage  crop.    Snap  beans  are  in  good 
supply,  and  okra  supplies  are  on  the  upswing,   though  the  v>rice  is  still  a 
little  high. 

Crowder  peas  are  showing  up  in  fair  quantities,  and  there's  a  &ood  bit  of 
fresh  corn  around  from  Florida.,  Georgia,  and  Alabama..    i'oma.to  supplies  are 
good,  but  the  vegetable  is  popular  with  all  appetites  and  the  demand  is 
keeping  the  price  high.    Pair  supplies  of  eggplant  and  green  pepper  are  on 
hand... Same  thing  is  true  of  butterbeans  from  Georgia,  and  Florida.*  Squash 
supplies  are  light,  and  lettuce  and  celery  aren't  too  plentiful  either  these 
days.    Cauliflower  and  carrots  are  in  light  supply,  too. 

As  far  as  fruit  is  concerned,  citrus  is  still  the  best  buy..  Watermelons 
are  arriving  at  markets  in  increasing  nombers,  and  most  of  them  are  from 
Florida.,  with' the r  Georgia,  crops  just  getting  started. 


The  Freah  Ftood  Roundup  is  based  on  general  supplies  and  noresents 
of  fruits  and  vegetables,    it  is  advisable  to  check  on  loeal 
markets  to  make  sure  these  products  are  available  in  your  oossnmity. 
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RICE  REPORT 

1!Te  've  mentioned  this  before,  but  in  view  of  the  rice  t 
report  released  this  week  it  seems  a  good  idea  to  issue 
another  warning,,  .don 't  count  on  rice  to  take  the  place 
of  wheat  or  wheat  products.    And  te- 11  "your  listeners  to 
forego  the  traditional  rice-throwing  at  June  weddings 
this  year.    Here's  why:    rice  is  the  principal  food  in 
the  diet  of  nearly  one-half  of  the  '.-rorld's  population, 
but  the  world  rice  crop  for  19U5-U6  is  smaller  than 
last  year's  by  600  million  bushels.    Getting  it  down 
po  pounds,,  the  ..world's  exportable  supplies  expected 
to  be  available"  during  this  year,  are  from  2  to  U 
billion  pounds.    In  Asia  alone,  however,  there's  a 
shortage  of  ItO  billion  pounds. 

J)o*r6   -^ktroyj  pice,  a. 
Maybe  you've  heard  that  rice  production  in  the  Lr;J  e- 

Testern  Hemisphere  reached  an  all-time  high  during 

the  past  year.    That's  true,  and  it's  true  also  that  Africa  produced  a 
record  rice  crop.    In  the  face  of  that,  however,  the  decline  in  Asia's  pro- 
duction is  unprecedented,  and  harvests  in  Europe  were  materially  reduced. 
The  reasons  for  this  are,  naturally,  the  impediments  to  sowing  and  har- 
vesting- brought  •  about'  by-  war;  •  and-  also*  a  -  drought .  "in-  some'-  areas-,  •  V~ 

Deficit-  Largest-  in  China    - 1   .  .  -: , .  ■■\ , 

The  -  largest  deficit-  is-  in  China^  >  which-  bef  ore  the  war  produced  35  percent 
of  the  world's  rice  crop.    Even  in  bumper  crop  years,  however,  China 
averaged-  net*  imports-  of*  around-  800-  million-  pounds*.    In  the  following-  ••• 
countries,  the  rice  shortage  also  is  especially  serious:,   India,  Japan, 
the  Philippines*,- Ceylon, ■  British  Malaya-  and1  the- Netherlands-  Indies. 


There* are- supplies  from- previous  harvests- in v  Burma-, >  Siam  and -French  Indo 
China,  whiqi)  ;"!puld  be  , available  for  export,  if  the  war  damage  to  trans- 
portation- facilities  had  been-  repaired.-  'However,  the  19li5-h6  crop'an  ■ 
these  three  .countries  ^is  ,only  from  UO  to  70  percent  of  normal,  and  will 
hardly  meet  domestic  requirements-.' '-'A'nd  'in. 'Korea  and.  Formosa,  '-which  formerly 
exported  considerable  rice,  production  just  about  equals  domestic  consump- 
tion. 

So... that's  why  we  in  this  country  would  do  well  to  adopt  the  old  f.h.b. 
slogan  with  regard  to  rice... and  is  it  necessary  to  explain  that  this 
set  of  initials  stands  for  "family  hold  back"? 


YES,  IE  HAVE  MORE  BANANAS 

But  probably  we  won't  have  enough  to  satisfy  our  appetite  for  bananas  for 
several  more  years  to  come,  even  though  imports  of  this  popular  fruit  are 
increasing  rapidly.    During  19U5,  UO  million  bunches  of  bananas  (approxi- 
mately 50  pounds  each)  were  imported  into  the  United  States,  28  percent 
more  than  in  19hh  and  6k  percent  more  than  in  19^3,  which  was  the  low 
year  for  the  war  period.    Prewar  imports  averaged  55  million  bunches., 
annually.  V." 


It's  expected  that  imparts  during  I9I46  will  continue  to  expand,  because 
many  of*  the '  plantations  are  gradually  being  restored  to  production. 
According  to  a' report  of  USDA's  office  of  Foreign  Agricultural  Relations, 
from  one  *to  three  years  .-will  probably  be  required  to  get  back  to  a  high 
level  of  production,  however.    In  some  countries,  where  social  and 
economic" conditions  have  been  greatly  disturbed,  it  may  take  even  longer. 

Special  Transportation  Facilities  Necessary 

The  banana  shortage  during  the  past  few  years  has  been  due  largely  to  the 
effects  of  the  -war  on  production  in  the  principal  banana-exporting  coun- 
tries of  the  world,  .  curtailment  of  transportation,  and  to  the  spread  of 

the  disease  Sigatoka.    This,  is  a  leaf-killing 
fungus,  which  has  spread  to  every  large  banana- 
producing  area  in  the  world, ,and*is  both 
difficult  and  expensive  to  control.    As  for 
^transportation,  special  facilities  are  required, 
''both  by  water  and  by  rail.    The  trip  by  water 
±0  the  United  States  varies  from  h  to  10  days, 
{Tr*^*~>  o--"&     &p    tr>'"?"L-~      and  two  types  of  steamers  are  used,  naturally 
uc^crs  ^^c/i^c        £■  &        ventilated  and- refrigerated.    Then,  after 
,-J  '''  vc*  "     •    "arrival  at  various  ports,  bananas  are  shipped 

'Mf^^  r  by  rail  in  special-type  cars  to  important  ccn- 

ofarsJ:^^'0^5    /"  i,c,tf  .  suming  centers. 

The  United  States  consumes  a  great  many  more  bananas  than  the  other  inport- 
irig  countries.    In  most  European  countries,  in  fact,  bananas  have  been 
regarded  as  a  luxury  rather  than  a  staple  food.    If  our  relatively  high 
level  of  consumer .purchasing  power  continues,  we  're  likely  to  import  even 
more  than  we  did  before  the  war,  provided  we  can  get  them,  of  course. 
Our  "principal  sources  of  supply  are  Mexico,  Honduras,  Panama,  Guatemala, 
Cuba,  Costa  Rica,  Columbia  and  Haiti. 

•■'  "  FAQ  FOOD  MEETING  FINALS  "[  ' 

Here's  a  summary  of  the  accomplishments  of  the  FAO  special  meeting  on 
urgent  food  problems  held  in  Washington  May  20  T  27,  inclusive.  The 
final  session  adjourned  at  U:30  PM  on  Fay  27,  with  three  specific  answers 
to  the  challenge  of  world  famine. 

The  first  answer  was  the  formation  of  the  International  Emergency  Food 
:  Council,  composed  of  the  commodity  committee  membership  of  the  Combined 
Food  Board,  plus  the  Soviet  Union.    This  includes  20  countries  at  present, 
but  may  be  expanded  to  take  in  $0  or  more .    Any  country  with  an  important 
trading  interest  in  a  foodstuff  may  be  invited  to  join.    It  is  expected 
that  the  Council  will  begin  to'  function  before  the  end  of  this  week. 
Indications  are  that  the  new  board  will  consider  possible  surplus  pro- 
blems, as  well  as  immediate  food  crisis  questions.    The  meeting  also 
approved  the  recommendations  that  FAO  prepare  a  report  on  a  permanent 
Torld  Food  Action  Agency,  and  that  it  cooperate  with  UNRRA  in  that  agency's 
rehabilitation  activities. 


International  Research  and  Information 


The  second  answer  was  the  establishment  of  an  International  Research 
ajid  -  Information  Service,  ope  rating -within  FAO.'    Its  first  appraisal  of 
the  world  food  situation  is  to  be  presented  by '  September  l'pY  ;  Briefly,  • 
the  Yrork  of  this  agency  will  be  to  provide  complete  and  accurate 
quarterly  information  on  food,  agriculture,  and  fisheries'.    It  is  to  ■ 
be  manned  by  persons,  with  particular  knowledge  of  different  regions,  and 
will  have  facilities  for  special  surveys  and  for  the  collection  of  timely 
information,    "There  governments  do  not  submit  information,  FAO  will  make 
its  own  estimates  of  the  situation  within  a  country;  ■ 

Blueprint  for  Food  Regulations 

Answer,  number  three  was-,a  specific  set  pf  instructions  to  the  nations  of 
the  •  wo  rid .  on  .  how  to  stretch  19U6-U7  food  supplies,  .and  expand;  19h7-kQ 
harvests.-  It  is  expected  this  will  be  the  blueprint  for  food  regula- 
tions in  most  countries  within  a  matter  of  days.    Some  of  its  recommenda- 
tions are :    The  increase  of  flour  extraction  rates 
to  85>  percent ;  the  supplementing  of  wheat  flour 
by  not  less  than  £  percent,  with  other  grains, 
potato  flour,  fresh  cooked  potatoes,  etc.";'  con- 
tinuance of  the  present  low  level's  in  the  indus- 
trial uses  of  grain,  (for  alcohol,  etc.); 
diversion  of  fats  and  oils  from  soap,  paint, 
varnish  and  similar  uses  to  food.    There  are 
many  other  recommendations,  covering  other       '  „  ■ 
commodities,  food  and  agricultural  policies, 
agricultural  supplies,  etc. 

As  the  sessions  ended,  the  next  full  dress  meet- 
ing of  FAO  was  announced,  to  open  in  Copenhagen, 
Monday,  September  2,  19h6»  ' 

In  a  comment  -on  the  results  of  the  meeting,  FAO 
Director  General  Sir 'John  Boyd  Orr  observed  that 
out  of  a  situation  of  great 'perplexity  and  confusion', "; practical,  concrete 
measures  have  been  hammered  out  to  meet  "the  continuing  emergency  of 
famine  and  scarcity.  • 

CARROTS. ...COLD  OR  HOT 

Take  advantage  of  .plentiful  carrot  supplies  and  suggest  interesting  ways 
of  serving  this  ,  colorful  vegetable ,    The  crisp  carrot  stick  is 'prac- 
tically always  present 'on  the  relish . plate  these  day§,  but  when  you  find 
tiny  new  carrots  in  themarket,  they.might'  be'  washed,  scraped"  and  served 
whole,  for  a  change.    Several  small  carrots  stuck  through  a  ring  of  green 
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„^  pepper  form  an  attractive  contrast  in  color  and 

/J  V^'-i  flavor.'  And  don't  forget  .that  carrot ,  grated 

f-W*^£*P  along  with  the  cabbage,  when  cole  slaw  is  in  the 

^J^-^^J^^k  works,  makes  *thl®,  whole  thing  more,  interesting, 

£y^y^  If  carrots  are  preferred  hot,  here  again  it's 

{f/^$£^."±  nice  to  serve  the  small  ones  whole  occasionally, 

f  ^^^^l^^l^r anci  the- tender  young  ones,  can  be.  cooked  in  their  .;;< 
^^^^^L^^/^^Vj^^^^  -In  any  event,. as  you  know,  only  the  thih- 

4  X^f' nest  of  peelings  or  scrapings,  should  be  made.  The 
/ /  /   qd  o    '  food  specialists  of  USDA  also,  suggest  adding  cooked 

°o        carrots  and  peas,  or  a  bit  of  chopped  parsley,  to 
creamed  potatoes,  for  a  three-colored  effect  that's  delicious  and  a  bit 
different.'' '  •■•  * 

And  just  ia  word  about  the  food  value  of.  carrots .it 's  their  rich  supply 
of  carotene  which  gives  them  their  golden  color.    This  is  the  substance 
from  which  the  body  makes  Vitamin  A,  and.  you  know  how  valuable  that  is. 

MENU  MATHEMATICS 

Now  that  we're  turning  over  a  new  lea'fon  the  calendar,  it's  a  good 
time  to  think  a  bit  about  the  June  bride.     She's  starting  housekeeping' 
at  a  time  when  meal-planning  and  food -shopping  are  real  problems.  And 
frequently  added  to  these  is  her  lack  of  experience  in  housekeeping.  *  ■'■ 
Many  questions  are  in  her  mind  as  she  'sets  out  for  the  grocery  store  ' 
with  her  shopping  list,  and  one  of 'them  concerns  the  quantity  of  various 
foods  she  must  buy  for  the  number  of  servings  she  needs.    She  wants  to 
shop  economically,  both  from  the  standpoint  of  money,  and  from  the 
angle  of  food-conservation. 

For  the  information  of  the  bride,  or  any  other  shopper,  the  following 
list  has  been  made  up  by  USDA's  food' specialists,  to  indicate  the 
number  of.  servings  per  t  pound  of  many,  foods: 

FOOD  GROUP  ONE  POUND  MAKES  ; 

Green  &  Yellow  Vegetables  -  ..  .  ,  .    .      .  . 

Fresh  lima  beans,  peas,  spinach;  .  .     ■  .•  .  .  .  .  .2  to  3  servings 

Fresh  snap  beans,  kale,  carrots  ,  .  .  .  .  ..   .   .  3  to  U  servings 

Head  lettuce,  red  or  green  peppers .  .. .  ......  5  servings 

Leaf  lettuce,  raw  salad  greens....  ......  .  *  ,.  .  8.  servings 

Canned  or  frozen  lima  or  snap  beans,  peas  .  .  .  h  servings  ' 

Citrus  Fruit,  Tomatoes  - 

Oranges  or  grapefruit,  in  sections 

or  as  juice  -  fresh   2  to  3  servings 

canned   About  h  servings 

Tomatoes,  fresh   3  to  h  servings 

Canned,  whole  or  as  juice  ......  About  h  servings 
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FOOD  GROUP    .  .  ■  •  ONE  POUND  MAKES 

Potatoes,  sweet  potatoes   3  or  li  servings 

Other  fresh  fruits  &  vegetables  .  .  .  3  to  h  servings 

Dried  Fruit.  .  .  v  10  servings 

Dry  beans  &  peas  .......         .      .........  5'  to  6  cups  when 

■    •'      ■    "■■  cooked,  or  8  to  10 

servings 

Meat  Poultry,  Fish  -  .  '■"  " 

.  .•  With 'bone--  (as  chops)  poultry,  whole  fish.  .  .  .  ,  2  to  3  servings 

Boned  or  boneless  cuts  h  servings 

Ground  meat  5  servings 

Ready-to-eat  meats.  .  .  .  .;;,-u/i  .  .  .  .  .  .  .  .      6  or  more  servings 

Bread  -  ■  i 

1-lb  loaf  18  to  20  slices 


The  quantities  given  in  this  list  are  geared  to 
menus  planned  for  a  family  -where  the  wife  keeps 
house  or  does,  office  work,  and  .the  husband's 
work  calls  for  a  moderate  amount  of  physical 
activity.    Persons  who  are  unusually  large  or 
a'ctive  may  require  larger  servings,  and  this 
will  cut.  down  on  the  number  per  pound.  Then 
too,,,  right  now  -while  most  of  us  are  making  cuts 
in  our  .consumption  of  bread  and  other  wheat 
foods,  we  should  be  increasing  the  amounts  of 
vegetables,  especially  potatoes  ...  ..which 
will  mean  second  helpings  more  often  .... 
something  to  allow  for  in  shopping. -  These 
figures  give  a  basis  for  calculation  which 
will  probably  help  the  new  homemaker.. 
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IN  THE  BREAD  BOX 


Starting  tomorrow,  June  1,  bakers  will  be  ordered  to  reduce  the  weight 
of  bread  and  rolls  'by  10  percent,-  but  the  bread  and  rolls  will  sell  at 
the  old  price . 

This  action,  in  the"  form  of  an  amendment  to  War  Food-  Order  No.  1,  was 
taken  by  the  U.  3.  Department  of  Agriculture  as  an  additional  step  in 
the  wheat  conservation  program.    Bakers  in  fOrtj^  states  already  had 
reduced  the  weight  of  these  bakery  products  dn  response  to  wheat 
saving  suggestions  that'  had  been  made  by  the  federal  government* 


As  of  June  1,  bakers  in  the  remaining  states  and  the  District  of 
Columbia  may  take  similar  action... 

The  new  amendment  to  "^ar  Food  Order  No,  1  (the  order  which  bans  con- 
signment selling  of  bread,  determines  the  varieties  of  bread  and  rolls 
tKat     baker  can  make,  and  calls  for  bread  enrichment)  prohibits  bakers 
from  making  or  selling  any  variety  of  bread  or  rolls  weighing  more  than 
90  percent  of  the  weight  of  such  products  produced  March  15.  Bakers 
will  be  required  to  use  wrappers  or  labels  plainly  indicating  the  actual 
weight  of  the  products  affected  by  this  order.    If  a  baker  cannot  obtain 
new  wrappers  and  labels,  or  cannot,  correct  those  on  hand,  he  must  fur- 
nish each  retail  establishment  where  he  delivers  bread  and  rolls  with  a 
display  card  making  the  Weight  reduction  announcement.    A  baker  who  does 
hot  ordinarily  wrap  or  label  his  products. .  .and  is  not  required  by  law 
to  do  so.. Vis  exempted  from  the  label  requirement  if  he  gives  notice 
to' the  persons  to  -whom  delivery  is  made  concerning'  the  reduced  weight 
of  such  products. 

IMPROVEMENT  IN  BREAD  SUPPLIES 

You're  probably  wondering  how  long  it  will  be  before  the  supply  of 
flour  and  bakery  goods  increases.    Bakers  will  find  more  flour  on  the 
market  after  the  new  crop  of  wheat  begins  to  move  in  volume.  Beginning 
July  1,  millers  will  be  permitted  to  grind  85  percent  of  their  19U5 
monthly  average  of  wheat  for  domestic  use.    This  compares  with  75 
percent  at  the  present  time. 

The  current  bread  shortage  in  many  sections  of  the  country  is  due  to 
record  exports  of  wheat  and  flour  to  famine  countries.    Tar  Food  Orders 
at  present  limit  millers  to  a  grind  of  not  more  than  75  percent  of  the 
flour  they  distributed  in  April,  May  and  June  of  last  year.  Millers 
are  also  limited  to  a  21  day  inventory  stock  of  19^5  wheat.  Because 
of  the  short  supply  of  wheat  now  remaining  in  this  country,  many 
millers  have  been  unable  to  obtain  enough  wheat  to  mill  even  the  75 
percent  quantity  permitted.    As  a  result  some  bakers  have  Very  little 
flour  on  hand  and  cannot  obtain  sufficient  additional  supplies  from 
mills  to  maintain  their  normal  bakery  operations.    That's  why  you  may 
have  been  unable  to  obtain  as  much  of  your  favorite  brand  of  bread  as 
you  wanted. 


TmsU  food 


Irish  potatoes  are  still  at  the  top  of  the  list  for  abundance. '  Cabbage  is 
plentiful,  ...  and  too,  you'll  have  no  trouble  finding  snap  beans.  G-reen 
corn  is  fairly  plentiful  in  southern  states.    Addicts  of  corn-on-the-cob  can 
pamper  their  appetites  as  much  as  they  like.    But  terbean. -supplies  are  in- 
creasing. .  .from  Florida  and  Georgia.  .-The-  quality  is  good  and  the  price  is 
even  edging  downward  a  bit.    Tomato  supplies  are  ample,  but  the  price  is 
still  up  around  ceiling*  generally, speaking.    Onions  are  plentiful. 
Cucumber  supplies  are  moderate.     Supplies  of  squash,  eggplant,  peppers, 
lettuce,  and  celery-will  range,  from  light  to  moderate,  but -then  the  demand 
is  ,not  too  great. .. so -there  should  be  enough  around  for  everybody  who  wants 
it  to  have  some.  .  .  •     •'  -,-  • 

As  for  fruits  and  such,  a  few  cantaloups  are  popping  up  on  the  markets. 
Watermelon  supplies  exe  .pretty  good,  and  orange  supplies  remain  about  the 
same  a_s  last  week.     Peach  supplies  will  increase  steadily,  but  they  are  ' 
still  .a.  long  way  from  plentiful. 


The  Troth  Food  Roundup  is  baaed  on  general  supplies  and  seveaents 
of  fruits  and  vegetables.    It  is  advisable  to  oheok  on  local 
uarkets  to  sake  sure  these  products  are  available  in  your  oossnmityv 
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FOOD  FOR  THE  FUTURE 


The  time  has  come  to  start  talking  about  food 
preservation,  either  in  the  home  or  in  a  commu- 
nity food  preservation  center.    Your  listeners 
who  have  Victory  Gardens  under  way  are  probably 
already  making  plans  for  preserving  their  sur- 
plus produce,  but  they  won't  object  to  a  remind- 
er/from you  and  any  helpful  suggestions  you  may 
have.    Also,  it's  a  good  idea  to  remind  every 
homemaker,  whether  she  has  a  garden  or  not,  that 
she  should  be  prepared  to  take  advantage  of 
abundant  supplies  of  various  vegetables  and 
  fruits  as  they  appear  in  local  markets,  and  pre- 
serve as  much  as  she  possibly  can.    You  broad- 
casters, as  a  group,  can  be  of  tremendous  help 
this  year,  just;  as  you  were  all  through  the  war, 
by  keeping  in  touch  with  the  local",  situation. 
You  may'' want  to  schedule  interviews  with  different  community  leaders  who  are 
active  in  promoting  the  food  preservation  program,  .  In  19.4£,  as  heretofore,  the 
success  "of  such'  campaigns,  in  different  communities .  will  be  assured  by  ther  team- 
work of  Victory  Garden  committees, _  nutrition  committees,  civic  clubs,  garden 
clubs,  luncheon-  club's,'  women's'  clubsj  .  youth,  organizations,  parent-teacher  asso- 
ciations, and  others,  .  .v..  • 


Home  Canning  is  Food  Insurance 


v'Jhile  the  hardest  push  is  planned  for  the . month,  of ,  Ju^-y,  you, might  lay-  some 
groundwork- along- these' lines;  'point  out  to  your- listeners  that  the  lives  of  500 
million  people  are  threatened  by  famine.    Those  who  know  tell  us  thatlthe  crisis 
will  not 'be:passed  before  'the'  harvests  .  of  194?,  -  >  World-  food-  stocks  per  person 
seldom  have  been  lower  than  they  are  right  now.    During  this  growing: season  we 
must  rebuild- our- stockpiles 'for  another  hard- winter-  and-  spring.'- -'In-  view  of"- the 
critical  world-wide  need  for  food,  the  ever-present  uncertainty  qf  growing- ~ 
weather,  -'heAvy-  consumer  'demand  'in  this-  country, .  and-  the-  current'  processing"-  and 
transportation  difficulties, ^  we  .must  .t^ke  advantage  .right .now  of  every,  oppor- 
tunity to *'add*  tV  our'  food-  stocks.-  Every  bit*  of  -  food-  we  preserve  caJritbe"  consid- 
ered as  insurance  against  starvation  , in  .o.th.qr,  .countries  and  .short  supplies  here 
at-  home-*  •'-V.-'.'  %NN  «   .  •  -  *  ■  .  .  -  ■  ■  1  »t.v  v  ">  '*-  •  -.'•••'-* '**•*•>''.  * 


You're  safe  in  saying  that  prospects  are  for  a  good  fruit  and  vegetable  crop 
this  season.    Also,  there  will  be  adequate  supplies  of  glass  jars,  jar,  rings  and 
closures,  and  of  pressure  canners.     It  would  be  well  to  purchase  these  things 
early,  however,  so  that  manufacturers  may  gauge  the  demand.    Here's  a  warning 
though. .. sugar  will  continue  to  be  relatively  scarce,  so  the  best  possible  use 
should  be  made  of  our  canning  sugar  supplies. 


You  may  like  also  to  remind  your  listeners  that  they  can  get  helpful  information 
on  home  food  preservation  from  the  following  sources: 
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Stat'S  Extension  Services,  State  Agricultural  Colleges,  County  Home.  Demonstration 
Agents  and  County  Agricultural  Agents.  '.  Or  they  may  write  directly  to.  JUnited  • 
States  Department  of  Agriculture, '  Was  hi  ngt  on  25,  D..  .C.  .for;  a  free, copy  of  any  ' 
of  the  following  publications:  • 


Home  Canning  of "Fruits  and  Vegetables 
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Home  Canning  of  Meat 
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..•  CONSERVATION  COi'-iclS  FIRST 

When  you're  talking  about  food  conservation  and  the  Famine  Emergency  Campaign 
in  general,  here's  something  to  remember, ' and  to  pass  along  to  your  listeners: 
gifts  of  money  or  of  canned  food  do  not  take  the  place  of  food-saving  in.  the  '' 
home.    There  are  several  emergency  relief  organizations  which  accept  such    ■  ' 
donations,  and  many  people  seem  to  welcome  the  opportunity  of  making  such. per- 
sonal and  individual  contributions  to  the  welfare  of  the  hungry  all  over  the 
world.    Obviously-,'  nothing  should  be  said  or  done  to  discourage  these  gifts  of 
food  or  money. 


Campaign  Against  Waste  Must  Continue 

In  order  to  make  the  available  food  go  around,  however, 
we  in  this  country  must  keep  up  an  active  campaign  - 
against  waste  and  improper  use  of  food.     If  we  waste 
even  one  slice  out  of  every  loaf  of  bread,  or  con- 
tinue an  unlimited  use  of  cakes,  pies  and  other  x«/hea 
foods.. .it  won't  help  very  much  to  contribute  canned 
food  or  money. 

One  thing  is  certain. . .the  housewife  is  the-'best 
famine  fighter  there  is,  and  her  kitchen  is  the  most 
advantageous  battle-ground.    You  can  help  her  with 
suggestions  about  wheat  and  fat  conservation  ...give 
'her  i.dea.s,  menus  and  recipes  which  may  be  new  to  her. 

If  people  have  been  asking  you  this  question,  "How 
much  wheat  should  I,  as  an  individual,   save?"  Here's 
a  good  answer  straight  from  Chester  Davids',  ■Chairman 

of  the  President's  Famine  Emergency  Committee:  "Heavy  workers,  families,  on  low 
incomes  who  must- rely  on  cheaper . foods,  and  growing  children  should  have. first 
call  on  the  limited  supply  of  wheat  products;  '  .-         •  ■ 


All  whose -incomes  permit  theiuse  of  other  foods tin  place  of  wheat  f lour^  bread, 
and  cereals",  •  and  all -whose  work  calls-  only  for  light  physical  exertion,  so  that 
they  do  hot  need  cereals  fpr  energy,.  should"  forego  'their  accustomed  amounts, 
especially  during  the  next  two  months  when  supplies  of  -flour,  "bread  and  other 
wheat  products  will  he  shorter  than  in  many  years. 

As  you  realize,  of  course,  individual  circumstances  vary  greatly,  and  that's  why 
it  isn't  possible  -towork  out  one  simple  formula  for  saving  food  which  will 
apply  to  everybody. Everybody  can  help,  however. . .by"  cutting  down  on  food  con- 
sumption (if  it ''s  unnecessarily  high)*  -  especially  bread',  by  using  plentiful 
foods  instead  of  those  that  are  scarce,  by  cultivating  a  Victory  Garden,  and  by 
preserving  food  for  the  winter  months"  ahead.  '  . 


SUhMSR.TIME  TURKEY .  , 


Turkey  talk,  usually  at  fast  pace  during  the  Thanksgiving  and  Christmas  season, 
can  be  summertime  conversation  this- .year.  t  First,  because  of  the  record  pro- 
duction last  year,  there  are  still  plentiful  stocks  of  turkey  in  storage  for 
this  'time  of  the  year.    Then  too,  there  wi.ll.  he  a  heavier 
than  normal  culling -of  breeder  flocks  this,  summer  due  to 
the  feed  shortage.    -Also  you  can  anticipate  .a  .supply  of 
early  marketed  young -turkeys  in -.July.:    The  pre-holiday 
marketing  of  young  turkeys    increased  during. the  war. 
Producers  planned  early  maturing  flocks  : in  order  to  get 
shipments  of  turkey  on  the  way  to  remote. army'posts  in 
time  for  Thanksgiving  dinners.    Producers  would  get  their 
poults  in  January,  Pehruary  or  March,  and  some  birds  wouldf 
he  of  marketable  weight  by  July  or  August,    Even  though 
the  war  ended  last  fall,  producers  had  already  placed  ;,, 
orders'  with  hatcheries,  and.  again  will  have  early  birds 
to  offer  this  summer. 
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Military  Requirements  Down 


You1ve  probably  heard  that  1946-47  turkey  flecks  are  15  per  cent  smaller  on  an 
average  than  last  year.    This  decrease  does  "hot  necessarily  mean -fewer-' turkeys 
for  consumers  this  year.    Military  requirements,  which  last  year  accounted  for 
a  sixth  of  the  turkeys  produced  (100  million  pounds  out  of  a  record  600  million 
pounds),  will  be  cut  about  two-thirds  this  year,     '_'""  '..'" 

Then  too,  storage  holdings . will  make  up  for  some  of  the  decrease  in  1946  flocks. 
As  of  May  1,  there  were  over  i06  million  pounds  in  storage  across  the  country. 
This  is  better  than  three  times  the  quantity  in  storage  last  year  on  this  date, 
and  nearly  four  times  the  1941-45  May  1st  storage  holdings. 


TURKEY  TOPICS. 


Since  all  signs  point  to  poultry,  especially  turkey,  as  easily  available  for  the 
main  course  of  many  a  summer  dinner,  the  chances  are  good  that  you'll  be  safe  in 
suggesting  it  fairly  often  whenever  you're  doing  some  menu-planning. 
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Turkey's  a  good  choice  for  many  reasons..,  .it 's  wonderful  for  company  dinners, 
and  equally  .satisfactory  for  the  family1' alone,'  since  "in  that  case  there '11  be 
delicious  .  ieft"-oYe'rs  -for  several  meals*  ahead,-.    On  hCt.  summer-  days,  cold  sliced 
turkey,'  turkey  salad,  or  a  savory  turkey  loaf- will  form  a- tempt ing  piece  de  i  , 
resistance.  '     '  •  "  .:'\:-  '  :  ■  „ 

If  you  want  to  give  specif ie  recipes  for  cooking  turkey,  reme'm*  .        .,  ■  '  ■■. 

ber  that  you  can  look  up  all  your  favorite  chicken  recipes  and 
substitute  turkey.*    Turkey  a  la  King,  Turkey  Souffle,  Turkey  ' 
Housse'and  Turkey  Chop  Suey  all  are  as  taste-tempting  as  when 
they're  made  with  chicken.    And  turkey  soup  will  -taste  just 
as  good  in  the  middle  of  summer  as  it  does  several  days  after 
Thanksgiving J  - .  . 

When  it  comes  to  picnics,  a  golden  brown  roast  turkey,  hot  or'. 
Cold  might  well  hold  the  place  of  honor.  .  In  the  way  of  accom- 
paniment, a  big  bowl  .of  potato  salad,  some  sliced  tomatoes, 
carrot  sticks,  or  any  other  favorite  raw  vegetables,  plus  fruit  for  dessert, 
coffee  for  the  grownup's  and  milk  for  the  youngsters. .  .this  would  make  a  meal- 
that  would  satisfy  everybody,  and  still  would  be  very  easy  on  the  foods  that 
are  scarce.  '    '  '  - '  ■  ■        '  •  ' 

♦You'll  find  some  good  ones,  plus  plenty 

of  cooking  instructions,  in  USD-a's  bulletin 
;   "poultry  Cooking",  which  you  probably  have 
• .     •  in  your  filesj    If  not,  you  can  get  a  copy  . 

by  sending  us  a  postal  card  with  your  name 
',   and  address. 


'    INVITATION  TO  JOIN  IEFC 

In  last  week's  HiiDIO  ROUHMJP  we  told  you  about  the  recommendation  by  the  FAO 
Conference  in  Washington  for  the  establishme.nf  -.6f .:a  new  Inter-national  .Emergency 
Pood  Council.,    .action  has  been  taken  on  that  recommendation,   in  the  form  of  an 
invitation  from' the  Combined  Pood  Board  to  18  other  nations  to  become  members  of 
this  council.  •  ' 

The 'letter  of  invitation  was  addressed  to  each  government's  ambassador,  minister 
or  representative  to  the  United  States,  and  asks  that  a  representative  be 
appointed  to  attend  a  meeting  to  be  held  in  Washington  on  June  20th.  This 
meeting  is  to  be  for  the_  purpose, of  giving  each. country  concerned  an  opportunity 
to /signify  its  intention  regarding  membership  in  the  new. -Council.    The  invita- 
tion was  signed  by  Clinton  P.  Anderson,  Secretary  of  Agriculture,  United  States 
member  of  the  Combined  Food  Board, ',  ,  •   '•  ■*'  •'}'■: 

CaMJED'  iilLK  ORDER  •  ;  ,,  : :  :     ■  ■    ])■  ■ 

About  13  million  cases  of  evaporated  milk,  will  bethought .  this  summer  by  the 
government  for  military  and  foreign  relief  -  requirements,^  Two: million  cases  are 
for  military  agencies  and  10  million  cases  will  help  alleviate  famine  conditions 
in  Europe. 
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5?o  get  this  evaporated  milk,  the  Ui  Sf  .Department  of  4gri culture,  has  announced- 
that  manufacturers  Will  he  required  to  set  aside  60  per  eent  of  their ;out*-put 
during '  June*    Set-asides  for.'f  ollowing  months  will  he  announced  when  it  is 
determined-' how  much  of  the  necessary  amount  is  still  unfilled;..        ;     ;  (, 

Svaporated  milk  production  will  not  be  as  large  this  year  as  last,  hut  civil* 
ians  should  get  over  50  million  cases-  as  compared  with  48  million  cases  in 
1945.    Government  requirements  have  been  reduced  from  39  to  12  million  cases. 

•  PASS.  ThZ  SPUDS  .  • 

Somebody  a  long  time  ago  done  the  potato  wrong.    Somebody  said  there's  fat  in 
thorn  there  spuds.     Somebody  was  mostly  wrong.    For  potatoes  are  nearly  80  per 
cent  water.    But  it's  hard  to  do  an-  ah out -f ace  overnight.    Prejudice  and  old 
Wives*  notions  go  deep.    So  itTs  only  cricket  to  keep  telling  the  potato  public 
that  potatoes  are  not  f attening. . . that  one  medium-sized  spud  has  a  calorie 
count"  of  one  hundred.  ..no  more,  no  less  that  a  big  apple* 

But  there  is  a  hitch.    And  that  is...don'.t  tie  your  spud  to  the  gravy  wagon, 
and  don't  butter  it  up.    That's  how  the  calories  start  multiplying.  It's 
plenty  good  "meat".    And  anyway,   those  fats  and  oils  are  too  scarce  and  too 
desperately  needed  to  fight  famine.    So  don't  lavish  them  on  such  a  complete 
trick  as  the  potato.   '      •  . 

The  current  estimate  is  that  we  are  5  W  10  million  bushels  ahead  of  last  year' 
record  of  early  commercials,,     It  wasn't  exactly  planned  that  way.    But  growers 
overplanted  the  goal,  and  nature  was  in  a  smiling  nood«    By  the  end  of  June, 
available  supplies  will  total  52  million  bushels.    Come  September,  it  is  likely 
that  an  all-time  record  high  will  show  a  total  of  70  to  75  million  bushels  in 
the  early  commercial  states. 


Sat  The  Potatoes  And  Save  The  Bread 


This  is  good.  G-ood  because  we  . can  eat  potatoes  three 
times  a  day  and  save  precious  exportable  cereals. 


The  President  has  asked  us  to  eat  less  wheat  products.  He 
has  asked  us  to.  balance  our  diets  with  foods  that  are  ^ 
plentiful.    Potatoes  .are  plentiful.    Potatoes  are  good. 
Potatoes  are  not  fattening.    Potatoes  are  one  of  the 
American .farmer ' s  big  cash  crops.     So  get  on  the  Murphy 
bandwagon*    Ask'-.them  to  come  formal. .  .with  their  jackets  - 
on.    Or  let  them  .do.. a  strip  tease.    But  keep  the  peelings 
thin.    Have  them  for  breakfast  ,  for  brunch,  for  lunch,  and 
for  dinner.    And  in  so  doing  you  help  the  farmer,  you 
simplify  your  menu  planning,  you  serve  your  family  with  a  cheap  energy  food. 


And  what  is  most  important  right  now,  you  are  adding  your  drop  of  mortar  to  an 
atonic  bomb-proof  shelter.    For  peace  goes  with  plenty... not  with  famine. 
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WHEAT  ON  LOAH 

The  U«  S.  Department  of  Agriculture  is  loaning  wheat  to  flour  mills  in  areas 
where  bread  supplies  are  short  of  reduced  emergency  levels. 

These  loans  are  possible  because  of  the  large  amounts  of  wheat  the  government 
recently  bought  from,  farmers  under  a  30-cents-a-bushel  bonus  payment  plan. 
Purchases  through,  Hay  25  totaled  over  .81  million  bushels  for  foreign  relief  * 
shipments.    Because  the  recent  rail  strike  and  local  floods  have  slowed  up 
shipping  schedules.,  the  government  can  transfer  some  of  this  wheat  to  help 
domestic  flour  shortages  without  interfering  with  the  relief  export  program* 
The  loaned  wheat  must  be  replaced  after  July  1  when  the  new  crop  of  wheat 
begins  to  move  in  volume  to  market.  ..  .. 

FOOD  STORAGE  TIPS 

Store  meat  , cold,  and  covered  loosely.    With  a  damp  cloth  wipe  off  chops  arid 
roasts  just  before  using.    Keep  meat  for  stews,  cut-up  poultry,  or  ground 
meat  extra  cold  and 'cook  soon.    Cut-up  meat  tends  to  spoil  faster  than  meat 
in  a  piece. 

Wash  poultry  thoroughly  inside  and  out,  dry  well,  and  store  very  cold  until 
time  to  cook. 

Cook  fish  at  once  or  wrap  in  wax  paper  and  keep  very  cold.    3e  sure  to  put 
fish  well  away  from  other,  foods  that  are  likely  to  take  the  fish  odor;. 

Keep  eggs,  cheese,  and  milk  covered  and  cold.    Store  eggs' in  a  covered-pan  or 
bowl  away  from  strong  smelling  foods. 

Keep  leftover  egg  yolks  by  adding  just  enough  cold  water  to  covet.    Put  egg  : 
whites  in  a  jar  or  dish  and  cover  tightly.    Be  sure  to  keep' in  a1  cold  place. 
Use  soon. 

Put  milk  in  colder  part  of  the  refrigerator,  covered,  and  away  from  odorous 
foods.    Take  out  as  much  as  you  need  at  one  time  and  keep  the  rest  cool.  Don't 
combine  one  day's  milk  with  another's.    The  older  milk  may  spoil  the  whole 
supply. 

Dried  and  evaporated  milk  keep  best  in  a  cold,  dry  place. 

Keep  ripe  fruits  cool  and  spread  out.    Handle  carefully  so  as  not  to  bruise. 
Wash  berries,  cherries,  grapes  just  before  using. 

Store  dried  fruits  airtight,  in  a  cool  place.    Watch  closely  in  warm  weather 
for  worms  or  weevils. 

Cover  potatoes  and  onions  with  a  paper  or  bag  to  keep  out  light.  Keep  dry  and 
cool  but  avoid  freezing. 


There's  no  way  out  of  it;    you'll  have  to  reach  for  a  potato  instead  of  a  slice 
of  bread.  *»3y  doing  so,  you'll  save  wheat  so • desperately  needed  in  Europe  to 
sustain  life,  and  you'll  help  our  own  farmers  market  an  abundant  harvest  of 
early  Irishers.    Carlot  shipments  of  Irish  potatoes  have  already, "broken  the 
record.    Shipments  have  reached  an  all-time  highland  the. fertile  farm  lands  of 
the  south  are  still  sending  spuds  marketward.    So  put  them  right  at  the  top  of 
your  shopping  list.    This  is  a  Buy  Spuds  and  Save  Wheat  Week. 

We  do  not  mean  that  potatoes  are  occupying- vegetable  bins  in  solitary  splendor 
—  far  from' it.    Green  corn  production  is  at  its  peak.    Field  pea  supplies  are 
good.    Butterbean  supplies  are  good.    Cabbage  is  not  as  plentiful  as  it  was 
some  weeks  ago,,  but  we  don't  think  it  will  be  missing  from  your  markets.  ' 
Tomato  supplies  are  still  good,  but  the  price  is  still  up.    Squash  is  in  good' 
supply  and  the  price  is  reasonable. . .even  cheap.     Celery  supplies  are  reported 
a  little  light  for  this  week. 

Snap  beans  are  in  good  supply,  but  the  pole  bean  supply  is  even  better* 
Peppers,  eggplant,  beets,  and  carrots  all  fall  in  the  light-to-scarce  category 
this. week,  but  there,  should -be  enough  around  to  take  care  of  most  demands. 

In  the  fruit  class,  we  can  offer  a  few  pineapples  from  Cuba.    They  are  a  little 
small... ..but  welcome.  ..  Watermelon  supplies  have  increased  to  the  point  that 
fruit  stands  are  offering  them  by  the  slice,  ice-cold.     Cantaloups  are  pretty 
plentiful,  and  oranges  are  in  reasonable  supply.    Grapefruit  supplies  are  a 
little  light,.    Peaches  are  no  longer  a  novelty,  but  neither  have  they  swamped 
the  markets.  ...yet,  - 


The  Troth  Food  Roundup  is  baaed  on  general  supplier  and  movement a 
of  fruit  a  and  vegetable*.    It  ie  adviaable  to  oheok  on  looai 
market g  to  aake  euro  theee  produota  are  available  in  your  ooBaauniiy. 
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JUNE  -CHOP  REPORT 


The  general  crop  report  issued  on  June  10  gives  the 
encouraging  news  that  winter  wheat  prospects  improved 
during  May,  and  that  with  a  fairly  large  production 
of  spring  wheat  coming  along,  probabilities  are  good 
for  the  third  consecutive  "billion-bushel  wheat  crop. 
Unsatisfactory  weather  in  May  slowed  down  the  progress 
of  most  other  crops,  but  as  of  June  1st,  prospects 
continued  mostly  satisfactory.    Spring  plantings  are 
up  to  the  usual  schedule,  even  for  corn,  although  wet 
weather  during  May  was  some  handicap  in  the  eastern 
corn  belt  and  the  south.    Generally  speaking,  the 
total  volume  of  production  is  expected  to  rank  well 
up  with  that  of  the  past  four  years. 

As  for  fruit  prospects. . .crops  suffered  some  damage j,, 
from  freezing  temperatures.    Peach  production  in  the 
midwest  was  severely  reduced,  but  the  total  national 
crop  is  likely  to  be  near-record.    Total  fruit  pro-  , 


duction,  other 'than  citrus','  *is 'expected  to  be  slightly 
above  average,  and  about  10  per  cent  above  last  .year.  ~  ; 

Further  good  news  is  the  fact  that  milk  and  egg  product i.oja  .continued  aV  high 
levels  thr*ough'out'.  May. 


CAMPING  AMD  COOKING 


me 


Vacation  days  are  here  again,  and  this  year  they  ■  should, happier 'days,  than  for 
some  years 4 past because'  it  will  be  possible,  to  take  an  occasional  trajif  in  the 
family  car,    A  camping  expedition- is • sure  to t be, the, choice  of. many  a  vacationer, 
and  whether  it's  f6f'a'week  or ' a  week-end,  this  is  likely  to  involve  some^outdoor 
cooking.    As  a  matter  of  fact,  out-door  cooking, has , a. fairly  important  place  in 
the  summertime ']51ans  "  of 'most 'families,  what  with  picnics  in  the  country,  trips 
to  the  beach,  and  all  that.    There' s  ^definite  technique  for  getting  the  best 
results  when  *ydurre  'cooking  'in  the  open,  starting  with,  the  Tight  kind  'off  a  camp- 
fire.    The  proper  method  of  building  the  fire,,  ,list;s  qf,  ,t,he/. necessary  supplies 
for  a  camping  'trip,'  t  est ed  "recipes,' 'arid  names  of  reference  books  all  are  con- 
tained in  the  interesting  booklet  "Cooking  Over  The  Camp  Fire",  a  publication 
of  USDA.'s  Forest  Service.    We  are  sending  you  a  copy  of  this  booklet  with  this 
issue  of  Radio  Roundup,  because  we  believe  it  will  give  you  helpful  program 
material. 


Help  Keep  Picnic  Sites  Clean 


Speaking  of  camping  trips, ..the  Forest  Service  warns  those  who  stop  at  camp  or 
picnic  sites  in  the  national  forests  this  summer  that  they  probably  won't  find 
those  areas  in  the  tip-top  condition  of  pre-war  years*    As  you  doubtless  realize, 
war  service  took  many  forest  rangers,  and  those  who  were  left  were  kept  busy  get- 
ting out  the  necessary  forest  products  to  supply  heavy  wartine  demands". 
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It  hasn't  been  possible  yet  to  repair  the  damage  which  resulted  from  this  neces- 
9<^y  let-down' in;  car e,  rfhcrao  wT&o  use  -th;ose"jc#sp'sitea"can  "be  of"  real-  assistance 
to  the  forest  rangers  if  ~ 'they'll'  keep  :fc'he'< areas  •  C'begrt-'and  when  they  "break  camp, 
le^Ve  everything  as  they'd' like  to  '  find -"it. :  , 

Stop  Forest  Fires  •  '    .  ' 

Apropos  of  good  camp-keeping, • it »s  very  timely  to  issue  another  warning  about 
forest  fires.    This  subject  was  mentioned  in  a  recent  RADIO  R0U1ID-DP  (April  26), 


but  the  danger  continues  great  throughout  the 
next  few  months.  '  The  enclosed  folder  "Forest 
Fires  and  How  You  Can  Prevent  Them"  will  give 
you  some  valuable  program  material  on  this 
subject. 


The  third  booklet  enclosed,  "Building  With  Logs" ,  gives  complete  details  about 
.the  construction  of  log  cabins  and  furniture,  together  with  diagrams  and  pic* 
tures.     If  you  would  like  to  offer  a  free  copy  of  any  of  these  USDA  publications 
to  your  listeners,  just  tell  them' to  address  a -postal  card  to  Forest  Service, 
U.  S. .  Department  of  Agriculture,  Washington  25,  D,  C,  specifying  the  one  de- 
sired.   If  you  wish  to  offer  all  three,  tell  your  listeners 'to- request  the  ■ 
"Outdoor  "packet. 11 

*  '       *  ■  .  * 

A  HERBAL  REPORT  : 

We're  hearing  about  herbs  these  "days. .  .-more  than  ever  before,   it  seems.  During 
wartime,  there  was  a  scarcity':'bf 'imported  herbs,  and  those  we  did  receive  were 
much  higher  in  price.    As  a  result  of  this  both  home  gardeners  and  -.comcier.cial- 
growers  began  to  cultivate  herbs'.'  Many  stores'  and  gift • shops  are  now  featuring 
those  attractive  herb  kitchen  kits,'  ranging  from  two  or  three'  small  jars  of  the 
familiar  varieties  to  elaborate  assortments  including  almost  -every  herb  in  the 
alphabet,  from  anise  to  winter  savory.  ■  How,  we're  all.  looking' for.  ways  to 
introduce  unusual  flavor  and  zest'  into  every  day  meals,  especially  in  these  days 
of  somewhat  limited  choice,'  and  one  way  to  do'  this  is  by  using,  savory  herbs.  It 
seems  very  likely  that  some  information  about  the  use  of  herbs,  from.  USDA' s 
Agricultural  Research  Administration,  will'be  of  interest  to  your  listeners. 

"Les  Fines  Herbes"  •  i 

The  beginner  in 'herb 'cookery- will  want  to  know  the  names  of  the  favorites, , es- 
pecially that  group  called  by  the  French  "les  fines  herbe'sS.  This,  includes  the 
following  six:     sweet  basil,  chervil,  sweet  marjoram,  thyme,  rosemary,  and 
tarragon.    These  and  many  others  .can.  be  used  singly  or  in  blends.    There  are  no 
set  rules  for  blending  herbs".'  Even  the  experts- admit  that  the  most  important 
factors  in  using  them  effectively  are  interest,  imagination  and  constant  experi- 
mentation, '  ; 

Certain  herbs  blend  harmoniously  with  almost' any  food. . .others  with  only  a  few. 
Here  are  several  flavor  alliances  that  are  particularly  successful: 
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......With  turkeyv  chicken  and  -other  fowl,  use  various  combi- 
nations of  poultry  seasoning  made  of  fresh 'or 'dried 
leaves  of  basil,  lovage,  marjoram,  parsley,  rosemary, 
summer  savory,  sage  and  thyme.    When  it  «omes  to  broiled 
fish,  try  finely  chopped  dill,  basil  or"  tarragon  leaves 
.  for  a  pleasing  flavor.    Dill  blended  with  butter  is 
;.;  excellent  on  broiled  fish  too. ..if  one  can  afford  the 
butter.-   And  shrimp  is  delicious  simmered  in  butter 
with  chopped  basil  leaves..   As  for  that  old  standby, 
clam  chowder,  make  its  flavor  more  interesting  with  a 
dash  of  powdered  thyme. 

You  can  add  some  excitement  to  many  egg  dishes  by  pep» 
ping  them  up  with  one  of  the  "fine  herbstt,  either  alone 
or  blended  with  another,  or  with  chervil,  chive,  pars*' 
ley,  summer  savory  or  celery.    And  when  other  fresh 
/.  ..  herbs  are  not  available,  parsley,  onion  juice  and.  celery 

tops  can  be  used  to  give  a  robust  flavor  to  an  omelet.  •■ 

In  these  days  when  we're' encouraging  the  use  of  potatoes, -to  take  the  place  of 
many  wheat  products,  you  might  suggest  that  a  pinch  of  dried    sweet  marjoram 
added  to  creamed  potatoes  transforms  them  into  something  special. 


G-eneral  Suggestions 

Expert  cooks  warn  the  novice  in  herb  cookery  to  use.  herbs,  with  a  light  hand, 
because  the  aromatic  oils  are  strong,  and'  too  much  of  any  flavor  is  objection- 
able.   31end  them  carefully,  never  using  more  than  one  of  the  very  strong  herbs. 
The  best  way  to  draw  out  and  extend  the  flavor,  they  say,'  is  to  blend  or  heat 
herbs  with  butter,  margarine  or  other  cooking"  fats.    In  these  days  of  fat  short- 
ages, it's  nice  to  know.,  that  pork*  drippings  and  rendered  chicken  :f at.  can  be:  used 
in  this  way*'    When  using  fresh,  herbs,  the  leaves  should  be  cut  or  chopped  very 
fine.    And  here's  another  warning. ..dried  herbs  are  three  or  four  Vtimes  stronger 
than  fresh  herbs.    And  remember .that  long  cooking  will  destroy  the  delicate 
aroma  and  flavor  of  herbs,  j For  use  in  soups  and  gravies,  tie  fresh  herbs  in 
tiny  bunches  (bouquets)  or  place  ground  herbs  in  cheesecloth  bags,  and  add  them 
about  half  an  hour  before  cooking  is  finished.    They  should  be  removed  as  soon 
as  they.-We  served  their  purpose. 

The  use  of  herbs  in  cooking  offers  interesting  possibilities, . .why  not  suggest 
a  bit  of  exploration  in  this  field.*  • 


4-H  CLUBBERS  EIGHT  .EAMIBS'    :  ;   :-.  V: 

If  you're  looking  for  a  hew  angle  from  which  to  approach  the  subject  'of  famine 

relief,  food  conservation^  and  related  subjects,  you, may  get  inspiration  from 

some  of  the -projects  along  this  line  now  being  carried  on. by  4-H  Club  boys  and 
girls. 
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Connect i cut 


In  Connecticut,  a  campaign  is  under  way  araoilg '■4-H1ers  to  "Feed  a  Famine  Victim". 
Based  on  the  U33RRA  estimate  that  $72  is  about  the  cost  of  ,a  minimum  diet  for  a 
European,  each  4— H  Club  member  in  the  state  is  being  asked  to  feed  a  hungry- 
child  in  a  foreign .  country  by  producing  or  saving  $72  worth  of  food. 

m 

Texas  , 

4-H  Club  girls  in  Texas  are  urged  to  contribute  t'o 
Philippine  relief  one  or  more  cotton  garments,  one  or 
more  bath' "towels,  and  two  or  more  food  sacks  with  ;' 
needles  and  thread.    For  European  relief ,  each  club  is 
asked  to  contribute  one  "or  more  cases  of  evaporated 'or 
condensed  milk,  or  of  suitable  canned  foods  which  can 
be  purchased  locally. 

Tennessee 

In  Tennessee,  a  project  of  4-H  Clubbers  and  Future, 
Farmers  of  America  provided  imore  than  a  million  pounds 
of  meat  this  spring  from  swine'-  fed  largely  on  pasture 
and  gleanings  from  the  fields,  and  from  kitchen  gar-  . 
bage.    This  fulfilled  the  dual  purpose  o'f  saving  grain 
and  producing  valuable  food..         ,  .....  "* 

Rhode  Island  "' 


The  girls'  4-H  Clubs  in  northern  Rhode' Island  have  been  stressing  the  conserva- 
tion of -food  as  a  means  of  cooperating  with  the  famine  relief  program.  They've 
held  demonstra'tions  of  saving  fats  and  oils,  eliminating  waste  in  cooking  and. 
at  the  table,  using  corn  and.  oats  in  pla.ee  of  wheat,  and  substituting  potatoes 
and  other  starches  for  grain,  while  still  maintaining  properly  balanced  menus. 

Citizenship  in  A  Changing  World  -  . 

Incidentally,  the  16th'  National  4-H  Club  Camp  is  now  being  held. in  Washington, 
3D.  C.,'  June  11th  through  18th.  "  This  year's  programs  will  emphasize  particularly 
the  role  of  citizenship  in  a*  rapidly  changing  world.    A  special  effort  will  be 
made'  to  help  delegates  know- their  government,  through  group  discussions,  study, 
visits  to  important  government  departments, sitting  in  on  Congressional  commit- 
tees, and  contacts  with  some  of  the  nation's  outstanding  leaders.    Visits  also 
are  being  made  to  many  national  shrines  in  and'.' near  Washington. 


STUFF  "EM  WITH  SPUDS 

Since  potatoes  are  plentiful,  and  since  we're  trying- in  every  way  possible  to 
cut  down  our  use  of  bread  and  wheat  products,  here  Is.  a.  recipe  which  should  be 
helpful  •  to  your  listeners,.  Tell  them  they  can  substitute  mashed  potatoes  for 
most  of  the  bread'  crumbs  commonly  used  in  poultry  stuffing.  .  ..'"', 


(As  you  know,  chicken  and  turkey  are  on  the  list  of  plentiful  foods  in  jaast  u :v  c  •• 
sections  of  the  country  these  days.) 

Potato  Stuffing  for  Chicken;  o   ■.■W^&U:.  '  til*  \      j  ,! 

2  cups  unseasoned  mashed  potato  —    ,  _  -         cup  n<?lted  .  f  at  , 

1  cup  stale  "bread  crumbs  1  teaspoon  salt 

1  egg,  unbeaten-';-  \  teaspoon  pepper  ..... 

1  tablespoon  finely- minced  onion  1  teaspoon  sage 

Combine  ail. 'Ingredients -and  pile  lightly  into  the  bird.  ,.fThia  stuffing,  also  can 
be.u&.ed.in  plac'e--6f:  bread  stuffing  in  .neat  rOasts.    This:  recipe  was  .developed  by 
home-' economists'  of  USftA' s  Brueau  of  Human  Nutrition- and- Home  Economics.. 

OH  THE  MILK  WAGON  "  -.]■.■■■    =  -" 

You  might  not  be  finding  all  the  butter  and  cheese  you 
want,  but  those  shortages  do  not  necessarily  meafi  that 
milk  production  is  declining.    The  June  1  crop  report 
just  issued  by  the  U.  S.  Department  of  Agriculture 
points  out  milk  production  is  continuing  at  near 
record  volume.    Even  though  cow  numbers  have  declined 
from  the  high  level  in  war  years,  the : yield  of  milk  per 
cow  during  May  was  at  the  highest  rate* in  history... 
in  fact,  nearly  offset  the  cut  in  cow  numbers. 

Favorable  spring  weather,  early  and  lush  feed 'from' 
pastures  and  generous  feeding  of  concentrates- .contrib- 
eted  to  the  record  flow  of  milk  per  cow.    Also,  dairy- 
men ;'are  evidently  maintaining  their  herds  since  the  announcement  of  upward  price 
and  subsidy  adjustments  "by  the  Office  of  Economic  Stabilization* 

The  production  rate  means  that  consumption  of  fluid  milk  per  person  can  continue 
at  the  all  time  high  established  during  recent  months,  and  certainly  will  not- 
"be  a  deterrent  in  butter  production.    But  here  again  we  can  not  drink'  our  mille~ 
and  have  all" the  butter  we  want.    It's  been  estimated? that  .Americans  increased  r 
their  use  of  fluid  milk  25  per.  cent  during  the':- war,  ■-.  And.  since  V-J  day,  .use,  of, ; 
fluid  milk  and  cream  leaped  another  10  to.  lS  per  cent.    In  fact,  -  about  half  of 
our  milk,  production  is  now  being  used  .in  fluid  form*    In  view  of  this  expanded, 
use  of  fluid  milk  and.  cream. as  well,  as  increased  manufacture  of  ice  cream.-.. 
less'.'milk  is  going  into  the  manufacture  of  such  dairy  products .  as  butter, 
cheddar  cheese  and  evaporated  milk  than  at  any  time  inj.the^  last; 20  years. 


MELON  "COME  ON  :.m 

Watermelons  now, on  the  nation1. s.  markets  are  principally  from  Florida  and  Texas-- 
...with' the  Pacific  Coast  area  largely  supplied  .by ' the  Imperial  Yailey  of 
California.    At  present,  this  fruit  is  selling- at  good  prices,.  In  July,  water- 
melons will  be  moving  in  volume  from  South  and  North  Carolina,  Georgia,  the 
Gulf  States  and  Arizona. 


And  with  the  acreage  for  "both  late  spring  and  early  summer  watermelons  showing 
a  large  increase  over  1945,  this  popular  fruit  will  be  on  the  plentiful  list 
next  month. 

Cantaloups  from  the  Imperial  Valley  of  California  have  been  arriving  at  markets 
in  increasing  quantities  the  last  two  weeks.    Prices  "are-  still  high,  but  should 
come  down  as  supplies  increase  and  as  additional  states-'  start  their  harvests 
to  market.  '  ' 


PISH 

The  Hampton  Roads  (Virginia)  area  reports  an  increase  of  approximately 
200,000  pounds  in  fish  production  for  this  week.    Even  so,  the  Fish  and  Wild- 
life Service  calls  it  a  poor  catch  for  this  season  of  the  year.    Bulk  of  the 
catch  was  made  up  of  trout  and  croakers. 

Production  of  fresh  picked  crab  meat  remained  about  the  same  as  the  past  week. 

The  Jacksonville  (Florida)  area  reports  grouper  in  pretty  fair  supply  too. 
Grouper  is  generally  available  throughout  the  summer  months.     It's  a  fish  that 
take&to  water  that  is  just  moderately  deep,  being  caught  in  the  south  Atlantic 
Ocean  and  the  Gulf  of  Mexico.    The  white,  lean,  flaky,  firm-textured  grouper. is 
hauled  in  exclusively  by  hand  lines.    It  shows  up  in  meat  counters  steaked, 
filleted,  or  whole. 

Aside  from  its  commercial  importance,  grouper  is  a  great  favorite  with  "party 
and  sport  boat"  fishermen.    It's  one  fish  "party  boat"  captains  can  depend  on. 
Khey  can  generally  locate  a  spot  in  the  ocean  where  the  gullible  grouper  will 
take  the  bait  of  the  novice  and  expert  alike,  which  makes  everybody  happy  with 
the  possible  exception  of  the  grouper. 

REFRESHER  COURSE  IN  CONSERVATION 

We're  taking  time  to  remind  you  again  that  molded  bread  feeds  nobody.    To  keep 
bread  fresh  and  prevent  mold,  store  loaves  in  moisture-proof  paper  wrapping  in 
the  refrigerator.    Or  if  refrigerator  space  is  not  available,  store  bread 
unwrapped  in  a  well-ventilated  box  in  a  cool  place,  and  scald  and  sun  the  bread 
box  often.    Dry  bread  can  be  used,  but  moldy  bread  is  a  total  waste. 

Watch  your  flour  supplies  closely,  too,  especially  in  this  hot  weather.  Flour 
keeps  best  in  a  cool  dry  place*    If  it  must  be  kept  in  a  warm  kitchen,  keep 
an  eye  on  it.    Weevils  are  likely  to  develop  when  flour  is  stored  in  a  warm 
room  for  very  long. 

Where  bread  is  baked  at  home,  bring  back  the  old-time  custom  of  slicing  bread 
on  the  table,  and  be  ready  to  halve  the  slices  to  fit  slender  appetites* 


Irish  potatoes,  corn,  cabbage,  squash  and  cantaloups.    There  they  are.  The 
week's  best  buys  on  fresh  fruit  and  vegetable  markets.    Irish  potatoes,  as 
you  know,  are  swamping  the  markets.    The  corn  season  is  at  its  peak.  Squash 
is  plentiful  and  cheap.    Cantaloups  are  probably  the  most  plentiful  of  the 
fruit s-if  you  can  call  it  a  fruit. 

Looking  at  a  few  other  items,  cucumbers  are  in  fair  supply,  but  the  demand 
for  them  is  reportedly  about  equal  to  the  supply.    Carrots  are  not  too 
plentiful,  and  celery  and  lettuce  are  reported  a  little  on  the  light  side, 
insofar  as  supply  is  concerned. 

Snap  bean  supplies  are  plentiful  and  they  are  reasonably  priced,  Okra 
supplies  are  moderate  to  light.    Onions  are  adequate  to  meet  all  demands  and 
they  are  reasonably  priced  too. 

■4  * 

Lemon  prices  edged  up  a  little  this  week.    G-uess  the  hot  weather  is  to  blame. 
It  has  created  a  pretty  steady  demand  for  them.    Watermelon  supplies,  are 
OK. . .Supplies  of  oranges  are  only  fair.    Look  for  Elberta  peaches  to  hit 
the  markets  in  about  two  weeks,  with  maybe  a  scattering  of  them  a  trifle 
sooner. 


The -fresh  food  Roundup  is  based  on  general  supplies  and  movsswntfc 
of  fruits  and  vegetables.    It  is  advisable  t©  eheok  on  loeal 
warkets  to  make  sure  these  products  are  available  in  your  ooaaunity. 
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PRELIMINARY  FOOD  PICTURE 

Here's  the  food  picture  for  the  year  ahead  given  "by  Secretary  of  Agriculture, 
Clinton  P.  Anderson,  and  "based  on  an  estimate  of  major  food  supplies  and  the 
tentative  plans  for  government  procurement.    On  an  over-all  basis,  United  States 
civilians  will  continue  to  eat  more  than  they  did  "before  the  war.    Certain  foods 
will  "be  more  plentiful  than  in  1945-46,  namely  canned  fruits  and  fruit  juices, 
canned  vegetables  and  vegetable  juices.    The  quantities  of  fats  and  oils  and  dry 
beans  will  be  about  the  same.    However,  when  it  comes  to  meats,  poultry  and  eggs, 
wheat  products,  dried  fruit  and  dry  peas... there  won't  be  quite  as  much.  It's 
expected  that  civilians  will  get  about  the  same  amounts  of  pheese,  canned  milk 
and  dried  milk  as  they  had  in  the  last  half  of  1945, 

When  you're  using  this  information,  you  should  take  into  consideration  the  fact 
that  estimates  for  many  commodities  are  necessarily  tentative  at  this  time. 
Also,  the  plans  for  government  purchases  are  not  based  on  final  allocations. 
It's  quite  possible  there  may  be  changes  and  modifications,  as  the 'year  advances. 

These  estimates  were  prepared  as  the  basis  for  discussion  at  a  conference  of' 
USDA's  Production  and  Marketing  Adrndnis-tr at! on'  "state  "field  representatives  in 
Chicago  "early  this  week,  . "  ■;,  '■  ■ 


 GQMMUEITX  GAHOTG  CAMPAIG-if  ' 

A  very  important  part  of  the  1946  food  preservation' 
program  is  'the  'campaign  for  the  use  of  community 
food  preservation  centers.    You  know  all  the  reasons 
why  it's  m-or-e"  'import  ant  than  ever  to  preserve  every 

bit  of  food  we  possibly  can.  this,  year, .  .we've'  been'  ' 
telling  the-  story  of  the  desperate  world  food  situ- 
ation for  many  weeks.    Perhaps  you, don't  realize  all 
the  advantages  of  community  centers,  however,  so  here 
are  some  facts  for  your  consideration: 

The  community  center  provides:,  _        ■  Space  and  equip-* 
ment  for  families'  'having  limited  facilities  for  can- 
ning at  home,     (2)    A  place  where,  .the.  whole  family  -  * 
nay  work  together*  'for'  efficient  conservation. 
(3)    Instruction  in  approved^ethpds.  for.  inexperiencedr^C 
canners.    {4}* 'A' place" where  employed  persons  may 
preserve  food  after  working  hours.     (5)    A  place 
where  volunteers  may,  working  together,  preserve 
seasonal  abundances  under  specified  conditions  for 
school  lunch  programs  and  for  relief.     (6)  Facili- 
ties, in  some  cases,  for  dehydrating  food  and  for 
preparing  food  for  freezer  lockers. 


/I!  \ 


Centers  May  Be  Established  in  Churches 


A  community  food  preservation  center  may  be  established  in  a  church  or  club 
kitchen  or  a  home  economics  laboratory  which  has  stoves  and  running  water, 
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provided  itls  equipped  with  pressure  cianners  and  other  standard  food  preserva* 
tion  equipment,    Naturally,  it's  an  ideal  setup  if  a"  community  has -a  center, 
equipped  with  a  steam  line,  steam  retorts,  electric  sealers  for  tin  cans,  and 
other  permanent  equipment.    Every  center  should  have  a  trained  supervisor  to 
direct- its  operations  and  experienced  workers  to  assist -patrons. 

Since  such  a  food  preservation  center  is  a  community  job,  it  needs  a  sponsor  and 
a  publicity  committee.    It  may  need  help  in  raising  funds,  and  also  the  backing 
of  educational  and  civic  groups,     In  past  years  excellent  support' and  leader- 
ship have  been  furnished  by  Victory  Garden  committees,  nutrition  committees, 
parent-teacher  associations,  church  groups,  civic  clubs,  women's  clubs,  press 
and  radio  groups,  etc.    However,  the  efforts  of  cooperating  groups  in  any  one 
community  will  be  most  effective  if  coordinated  by  an  over-all  steering 
committee,  * 

The  Financial  Angle 

There  is,  of  course,  a  financial  angle,  which  varies  in  the  different  communi- 
ties.   In  certain  cases,  where  the  center  is  run  by  a  welfare  agency,  patrons 
pay  for  the  cans  they  use,  and  contribute  10  per  cent  of  the  products  canned  for 
charity.    In  other  instances,  they  pay  the  cost  of  the  cpns  plus  a  service 
■charge  of  two  or  three  cents.    This  amount  varies  according  to  the  size  of  the 
can,,, and  also  the  overhead  expense  of  the  center.    Of  course,  the  more  there 
are  using  the  center,  the  lower  the  overhead  proportionately,  and  consequently 
the '■  less  the -.-service  charge. 

Sources  of  Information  and  Technical  Advice  '■'■>*". ■«■'" 

The  following  are  excellent  sources  of  information  and  technical' advice: 
State  Agricultural  Extension  Services;     State  PMA  office  of  the  TFSDA;  State 
Department  of  Education,  vocationa.1  division;    Sto.te  Farm  Security  office. 
Also,:  there  are  .two  publications  useful  to  supervisors,  managers  and  workers  on 
.the  staff  of  community  food  preservation  centers,  which  are  available  free  from 
the  U,  S,  Department  of  Agriculture, ..Washington  25,  D.  C,    These  are:  - 
Community  Canning  Centers,  MP-544,  and  Instructions  on  Processing  for  Community 
Frozen-Food  Locker  Plants,  MP-588. 

PEACH  PARADE 

Now  comes  the  peach  crop,  expected  to  be  the  second  largest,  on  record.    From  the 
south,  from  the  midwest,  and  from  the  northern  states,  liberal  supplies  are 
predicted  all  during  the  summer  months.  The  June  1  crop  report  estimates 
81,065,000  bushels  for  the  1946  peach  figure.     This  compares  with  81.6  million 
bushels  in  1945,  and  a  10-year  average  of  less  than  60  million  bushels. 

So  it's  peaches  that  we'll  be  hearing  and  seeing  a  lot  of.    What  to  do  with  them, 
that  is  the  question.    The  answer  is  elementary, . .peaches  are  one  of  the  best 
"put  tip"  jobs  on  the  homemaker :  s.  shelves.    And  since  the  .Supply  of  commercially 
canned  fruits  is  going  to  be  on  the  low  side,  peaches  will  look  mighty  "purty" 
in  your  pantry  when  winter's  magic'  is  a  thing  of  beauty,  but  not  something  you 
can  eat,  "  • 
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Can,  Freeze.  Dry,  or  Preserve 

On  the  nutritive  theme,  peaches  at  peak  ripe- 
ness offer  a  fair  amount  of  Titamin  C.  But 
the  real  selling  point  is  lushness  and  flavor. 
Putting  them 'up  can  mean  canning,  freezing, 
drying  or  preserving.    It  all  depends  on  your 
.equipment.    Be  sure  the  fruit  you  select  for 
preservation  is  table  ripe,  firm  and  perfect. 
"No  Jbad  .eggs  allowed.    And  don't  be  fooled  by 
a'  pink  cheek.    It's  the  whole  canvas  that 
counts,  and  not  the  rosy  blush.    Use  the  soft- 
er fruits  for  peach  butter  or  jam,  and  the 
slightly  underripe  ones  for  pickles. 

A  WEEK  TO  REkEMBER 

There's  another  "week"  coming  along. ..a  very  important  one  too,  and  the  coop- 
eration of  women  broadcasters  will  have  a  great  deal  to  do  with  its  success. 
This  is  National  Home  Food  Preservation  Week,  July  15  to  22.    USDA's  designation 
of  this  specific  week  is  for  the  purpose  of  focussing  attention  on  the  necessity 
for  home  canning  and  preservation  of  food  at  a  time  when  food  conservation  is  an 
urgent  need  throughout  the  world. 

Active  cooperation  in  this  program  has  been  promised  by  the  president's  Famine 
Emergency  Committee,  the  National  Garden  Institute,  the  National  Red  Cross, 
various  consumer  and  trade  groups  and  other  interested  public  and  private  organ- 
izations. 

Food  is  Precious 

In  announcing  the  dates  of  this  observance,  Secretary  Anderson  said:  "The 
immediate  problem  that  faces  a  war-torn  world  is  food.    Food  spells  peace  and 
democracy.    Food  spells  rest  instead  of  foment.     It  is  the  obligation  of  every 
American  to  conserve  and  to  preserve  this  precious  food.    In  this  way  we  assure 
our  own  people  a  better  diet,  as  well  as  help  the  famine-stricken  of  the  world." 

General  information  about  home  food  preservation  was  given  in  the  June  7  issue 
of  RADIO  ROUNDUP,  and  the  story  on  community  canning  centers  this  week  should 
give  you  further  program  material.    We'll  follow  up  with  more  of  the  same  in  the 
weeks  to  come. 

CANNING  SUGAR  STAMP 

The  number  is  10,  the  da,te  is  July  1st,  and  the  amount  is  5  pounds.    That  covers 
the  OPA  announcement  of  the  second,  and  final,  canning  sugar  stamp  for  1946. 
That's  Spare  Stamp  10  in  Ration  Book  4,  of  course,  and  both  this  and  Spare 
Stamp  9,  which  is  now  good  for  5  pounds  of  canning  sugar,  will  be  valid  through 
October  31st.    This  announcement  confirms  the  earlier  prediction  that  this 
year's  total  for  canning  would  be  only  10  pounds.  »••■ 
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Sugar  Will  Continue  Short  in  1946 


You  know,  of  course,  that  we're  operating  under  the  honor 

system  this  summer,. ..no  declaration  is  required  that  the  pur- 
chaser intends  to;  use  the  sugar  for  canning.    It's  entirely 

a  matter  of  conscience,  and  an  occasional  reminder  from  you 
will  help  to  keep"  your  listeners  aware  of  this.    All  indica- 
tions are  that  sugar,  as  a  world  commodity,  will  continue  in 
short  supply  throughout  1946  and  probably  throughout  1947. 
While  the  preservation  of  food  is  of  the  utmost  importance, 
the  use  of  sugar  for  this  purpose  must  be  as  economical  as 
possible. 

Incidentally,  OPA  states  that  present  plans  indicate  another  sugar  stamp  for 
household  use  will  become  valid  on  September  1st,  also  good  for  five  pounds. 
The  announcement  of  the  stamp  number  will  bo  made  later. 

SOAP  STRATEGY 

Soap-saving  continues  just  as  necessary  as  during  the  war,  and  you're  doubtless 
mentioning  this  in  your  programs  from  time  to  time,  probably  in  connection  with 
the  still  important  subject  of  fat  salvage. 

It  might  be  well  to  suggest  again  to  your  listeners  a  couple  of  ' practices  fol- 
lowed by  thrifty  housekeepers  for  many  years,,.some  of  the  newer  members  of  the 
homemaker's  sorority  may  not  have  heard  about  them.    First,  there's  the  old- 
fashioned  soap-shaker,  that  small  wire  basket  on  a  handle,  which  holds  bits  of 
left-over  soap  and  can  be  used  to  swish  up  a  dishpanful  of  suds  in  short  order. 
Then,  there's  the  business  of  amalgamating  the  worn-down  wafer  of  soap  with  a 
new  cake,  which  is  particularly  successful  with  toilet  soap,    'just  dampen  both 
pieces  and  press  them  tightly  together. . .after  the  cake's  been  used  a  time  or 
two,  the  thin  wafer  will  be  stuck  to  the  new  cake  as  tightly  as  a  postage  stamp. 

Soap  is  such  a  precious  commodity"  in  many  parts  of  the  world  these  days  that 
it's  up  to  us  to  make  it  last  as  long  as  possible.  . 

FROZEI  FOOD  FACTS 

Frozen  foods  are  coming  more  and  more  into  the  home-making  picture,  both  those 
that  are  frozen  at  home  and  the  commercial  varieties  which  can  be  bought  at  the 
frozen  food  stores  opening  up  in  so  many  neighborhoods  these  days.    Those  who've 
never  used  frozen  foods,  or  who  are  using;  them  for  the  first  time,  often  ask 
questions  about  the  cooking  time  required. . .whether  or  not  they  must  be  thawed 
before  cooking. . .and  how  this  should  be  done  when  it  is  necessary,,   Here  are 
some  of  the  answers,  based  on  information  from  USDA's  food  specialists: 

Vegetables 

Most  frozen  vegetables  can  be  cooked  without  thawing,  and  because  the  frost  fur- 
nishes some  moisture,  only  a  little  water  need  be  used. .. one-fourth  to  one-half 
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cup  usually  is  enough  for  four  to  five  servings.    Furthermore,  frozen  vegetables 
cook  faster  than  fresh,  since  the  blanching  process  partly. cooks  then.    Corn  on 
the  cob  is  the  only  vegetable  which  nust  be  completely  thawed 
before  cooking.    Several  others,  such  as 'greens,  asparagus 
and  broccpli,  cook''more  evenly,  if  they/re  thawed  just 
enough  to  separate'  'the  leaves  or  stalks.    Vegetables  packed 
in  brine  should  be  partly  thawed,  and. part  of  the  brine 
used  as  cooking  liquid,  ^  Incidentally,  if  there's  more  in  a 
package  than  is'  needed  'for  one  meal,  the  package  of  frozen 
vegetables  may  be  'cut"  in  two,  and  one  half  rev/rapped  and 
kept  frozen.    Vegetables  which  have  been  thawed  never  should  be  rcfrozen. 

Fruits 

Frozen "fruits  should  be  thawed  before- serving,  unless -they' re  to  .be  .cooked..-.  In 
this  "  case,  thav;  the  fruit  only  enough  to  separpte  the  pieces,    ferries  may  be 
served  while  they  still  have' a  few  ice  crystals.    Although  the  texture  of  peach- 
es is  better  while  they're  still  a  little  icy,  the  flavor  is  improved  by  more 
complete  thawing.    F?uit  should  be  left  in  the  sealed  container  to  thaw,  and 
it's  a  good  idea  to  turn  the  package  several  times  during  the  thawing  process, 
to  keep  the  fruit  coated  with  syrup  and  to  prevent  darkening.    A  one  pound  pack- 
age of  fruit  will  require  from  six  to  eight  hours  to  thav;  on-  a,  shelf,  in  the 
refrigerator,  but  at  room  temperature,  the  time  can  be  short- 
ened to  two  to  three  hours.    Watertight  packages  may  be  thaw- 
ed in  cool  running  water  if  a    hurry-up  job  is  necessary. 
This  will  take  only  from  30  minutes  to  an  hour.     The  package- 
of  frozen  fruit  may  be  divided^  the  same  as  the  vegetables. 
If  more  is  thawed  than  can  bo  used  at  one  meal,  the  left- 
over fruit  should  be  cooked  before  it's  stored  in  the 
regrigerator.    And  when  using  frozen  fruit  in  puddings  or'."'"  ' 
other  cooked  dishes,   allowance  should  be  madp  for  the  sugar  or  syrup  in  which 
it's  packed.     It,  is  possible  that  '.no  further  sweetening  will  be;  required.  • 

Meat      •••  -:.z  -    ■     •   p..        ■-, '  '  ■ 

Frozen  meat  can  be  cooked -without  being  completely  thawed,  although  large  roasts 
and  large  steaks  should  be  at  least  two-thirds  thawed.    .When  cooking  frozen 
meat  a  longer  time  will  be  required,  of  course,   and  it's  well  to  start  the  cook- 
ing at  a  low  temperature.    Heat  which  has  been  allowed  to  thaw  should  be  cooked 
promptly,  as  moist  meat  furnishes  an-ideal  site  for  the  development  of  spoilage 
organisms. 


Poultry 

Poultry  may  be  thawed  in  the  package  shortly  before  cooking^  or  to 
spBed  things  along,   the  outer  wrapper  may  be  removed  and  the  bird 

thawed  mo^e  rapidly  in  front  of  an  electric  fan.     If  the  defrost- 
ing is  done  in  the  refrigerator, .  from  six  to  eight  hours  per' pound 

will  be  required  for  a  three-pound  bird.    Turkeys,  being  much'' 

larger,  will  require  a  proportionally  longer  time.    A  five-pound 

bird,  in  front  of  an  electric  fan,  will  thaw  enough  in  from  three""-  = 

to  six  hours  so  that  the  giblets  can  be  removed.     If  poultry  is  not 

""Completely  thawed,,  extra  time  must  be  allowed  for  cooking.,... 
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Fish 

Fish  nay  "be  either  completely  or  partially  thawed  "before  cooking.    If  only  part- 
ially thawed,  however,  the  cooking  should  "be  done  slowly,  and  extra  tine  allow- 
ed.   Fish  may  he  thawed  bh  a  shelf  in  the  .refrigerator,  or  more  speedily  at  -v 
room  temperature. 

This  information  will  give  you"  program 'material  to  use  when' you're  talking 
about  frozen  foods,  and  also  may  help  you  to  answer  questions  from  your  listen- 
ers. 

A  IiEMOI  TALL  'U1T  '  "' 

Lemons  are  on  the  market  the  year  round,  but  the  heaviest  use  of 

them  in  fresh  form  is  during  warm  weather,  and  there'll  he  plenty 
of  this  Vitamin  C  rich  fruit  in  the  months ' ahead. 

Host  of  our  lemons  come  from  the  interior  valleys  and  coastal 
areas  of  California  and  from  Arizona.    They're  harvested  from  iTov-  j\ 
ember  until  October,  with  the  larger  part  of  the  crop  picked  by 
the  end  of  May.    After  May,  harvesting  of  lemons  is  confined  chief- 
ly to  the  coastal  areas. 

The  ripening  process  of  lemons  differs  from  that  of  oranges  and 
grapefruit.    Unlike  oranges  and  grapefruit,  only  a  small  per- 
centage of  the  crop  is  tree  ripened.    Most  lemons  are  picked 
in  a  "silver"  or  "green"  stage  and  held  in  storage  two  or 
three  months  depending  on  the  degree  of  maturity  when  they  were  picked. 

Larger  Demand  For  Fresh  Lemons 

This  past  winter,  the  lemons  matured  earlier  than  usual  and  were  picked  earlier, 
so  there  have  been  big  storage  holdings  of  this  fruit.    Because  the  demand  for 
fresh' lemons  was  not  great  enough  during  the  winter  and  spring  nonths  to  move 
the  lemons"  that  had  become  fully  ripe  in  storage,  a  greater  percentage  than 
usual  went  into  lemon  by-products. . .canned  lemon  juice,  lemon  powder,  citric 
acid,  etc.    Of  course,  now  that  the  demand  at  the  fruit  stand  is  up,  fewer 
lemons  are  going  into  the  manufacture  of  such  by-products. 

The  indicated  lemon  production  for  the  period  November  1945  to  October  1946  is 
a  little  over  13  million  boxes  (79  pounds  to  the  box).    This  is  a  larger  crop 
than  last  season.     But  because  of  the  heavy  movement  to  by-products,  the  U.  S. 
Department  of  Agriculture  estimated  on  June  1  that  about  the  sane  quantity  of 
lenons  will  be  available  this  summer  as  last. 


SUMMER  STYLES  I'M  CHICKEN 

Today. ..June  21st, ..the  summer  .solstice,  or  more  familiarly,  the  beginning  of 
summer  brings  the  thought  of  cold  foods  for  refreshing  summer  meals.    In  these 
days  of  many  food  shortages,  it's  grand  to  be  able  to  fall  back  on  our  plentiful 
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supplies  of  poultry.    You  can  do  your  listeners  a  real  service  "by  reviewing  all 
your  favorite  recipes  for  cold  dishes  made  from  .'both  chicken  and  turkey,  remind- 
ing then  that  the  two  can  "be  used  inter changeably.  w 

A  fine  way  to  start  a  summertime  dinner  is  with  jellied 
chicken  consonne.    Then,  for  the  main  course  of  either  lunch- 
eon or  dinner5,'  there's  chicken  mousse,  or  the  simpler  and 
less  expensive  jellied  chicken.    And  there's  always  the 
reliable  standby,  delicious  chicken  salad,  and  the  nore 
glamorous  version,  consisting  of  tomato  stuffed  with  same. 

Mien  it  comes  to  chicken  sandwiches. . .remind  your  listen- 
ers that  the  open-face  sandwich  is  the  right  style  this 
year,  as  it  takes  only  one  slice  of  bread.    This  can  be 
either  the  variety  made  with  plain  sliced  chicken,  .pos-»". 

sibly  dressed  up  with  sliced  tomatoes  and  lettuce,  or  the  popular  chicken  salad 
sandwich* 

And  for  variety  on  the  platter  for  summer  meals,  slices  of.  cold  chicken  combine 
beautifully  with  the  pressed  meats  and  other  cold  cuts- which  most  markets 
afford,  even  when  other  meats  are  practically  non-existent. 

Again  we  remind  you  that  USDA's  booklet  "Poultry  Cooking"  contains  many  fine 
recipes  for  cooking  and  serving  chicken  and  turkey.    If  you  haven't  a  copy  in 
your  files,  you  can  get  it  by  sending  your  request  on  a  postcard  to  !".  S. 
Department  of  Agriculture,  Washington  25,  D.  C, 


FAMINE  EMERGENCY  CAMPAIGN 


UMBRA  Reports 

Much,  of  the  Polish  1946  grain  harvested  in  the  fall  months  will,  of  necessity  be 
utilized  for  fall  plantings.    Short  production  in  1945  and  pressing  food  needs 
allowed  little  carryover  for  this  year's  seeding.    Even  so,  seed  deficiencies 
are  estimated  at  250,000  tons  for  the  autumn  period.    The  grain  shortage  for 
use  as  bread  cereal  is  even  more ■ serious.    Heavy  grain  imports  will  be  needed 
through  the  remainder  of  1946.  r  -   .  -  . 

Best  information  is  that  the  current  caloric  rate  for  the  non  self --supplying 
population  is  1, 300. calories  and  is  steadily  dropping. 

During  the  last  of  May, 'the  weekly  menu  of  a  normal  Viennese  consumer  was  about 
2,740  grams  of  food,  or  about  12^-  ounces  daily. 

UNRRA  says  that  the  daily  Viennese  ration  is  "about  equal  to  a  good  breakfast," 
Since  the  middle  of  February,   only  a  fraction  of  the  children  have  had  a  slice 
of  bread  before  leaving  for  school,  so  the  half-liter  of  soup  distributed  as  a 
school  meal  is  often  their  first  food  of  the  day.    Many  children  are.  able  to 
.  follow  the  lesson  only  during  the  first- half-hour  in  the  morning  and  during 
one.  or  two  hours  after  the  school  meal*  '  . 
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The  entire  population,  of  tiny  Albania  is  goin^;  «all-outn '  in  producing  food  on 
every  foot  of  available  land  in  that  rugged,  barron  country. 

On  a  tour  of  Southern  Albania,  an  UNRRA  official  found  several  times  that  offi- 
cials of  the  country  were  in  the  fields  working  against  the  threatened  grass- 
hopper plague.    He  met  Dr.  Omer  Nishani,  Praesidium  of  the  republic,  vdth  spade 
in  hand,  bound  for  the  city  outskirts  to  do  some  voluntary  digging. 

The  Austrian  Department  of  Agriculture  announced  on  May  20  that  Austrian  crops, 
.even  under  favorable  weather  conditions,  would  not  supply  more  than  60  per  cent 
of  the  country' s -essential  food, needs,  ,  A  severe  drought  in  the  eastern  prov- 
inces has  ruined  nearly  90  per  cent  of  "the  expected  grain  harvest. 

During  the  month  .of  May,  the  IINRRA  livestock  program  for  Yugoslavia,  *?oland  and 
Czechoslovakia  moved  forward  at  an  increasing  rate.    Shipments  made  or  scheduled 
to  leave  ports  before  May  31  included:    From  the  Western  Hemisphere  for  Poland, 
6,829  horses  and  mares;    for  Yugoslavia,  1,340  head  of  cattle  and  1,000  horses 
and  mares;    and  for  Czechoslovakia,  2, 42'5  horses,  1,584  mares  and  l',  60S  head  of 
cattle  including  22  bulls.    More  than  1,700  horses  went  to  Poland  from  Denmark 
as  part  of  that  country's  livestock  contribution  to  'JNRRA;    and  240  light  draft 
horses,  purchased  by  UHRRA  in  Northern  Ireland,  left  Self ast  for  a  Polish  port. 
TwoUNRRA  livestock  ships  are  also  standing  by'td  load  Brazilian  animals  for 
shipment  by  UNRRA  to  Europe.    Two  UKRRA  livestock  vessels  sailed  from  "J.  S. 
ports  with  517  mares  for  Greece. 

lack  of  work  animals  and  machinery . caused  1.3  million  acres  of  farmland  in 
Hupeh  province  to  be  untillod  up  to  last  'fall,  according  to  a  Chinese  relief 
official.    This  year  the  uncultivated  area  has  already  been  halved  and  China  is 
reducing  it  still  further  through  various  forms  of  agricultural  rehabilitation. 

One  person  out  of  every  six  of  the  province's  24  million  x->eople  is  living  below 
subsistence  level.    Estimates  are  that  1.6  million  people  are  starving,  while 
another  2.4  million  are  bordering  on  starvation. 

Conservation  in  England 

Letters  from  England  now  bear  this  cancellation  stamp:-  • 

"     '  DON'T  '  -■'  i.  ■■ 

WASTE  .'BREAD      •   r  -o  .':  • 

OTHERS  NEED  IT.  ■    ■• " 

But  that  isn't  the  only  conservation  plug  the  envelopes  contain.    Since  actions 
speak  louder  than  words,  many  of  these  envelopes  are  used  twice  to  conserve 
paper,    jhe  London  Times  does  it  this  w^y:    A  flap  is  pasted  over  the  old 
address,  bent  over  the  top  of  the  envelope,  and  sealed  down  on  the  other  side. 
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Irish  potatoes  are  still"  the  "best  in  the  abundant  food  line  by  a  good  country 
mile*    We've  really  got  them.     It  doesn't  matter  what  state  you  buy  them  in; 

just  buy  them; 

Cabbage  also  has  edged  into    the  abundant  food  picture*    It's  plentiful  and 
cheap.    Another  plentiful  is  tomatoes.    Tennessee  particularly  reports  a 
sizeable  number  ready  for  market.    There's  a  good  demand  for  tomatoes,  though, 
as  they  are  a  highly  popular  vegetable. 

Green  corn  is  in  good  supply,  and  generally  speaking,  snap  beans  should  be  in 
good  supply  on  most  markets,' 

"As'a  matter  of  fact,  on  most  markets-  this  week,*  shoppers  will  find  their  best 
buys  are  Irish  potatoes,  cabbage,  corn,  and  Haybe  tomatoes. 

lettuce  is  in  good  supply,  too.  Home  gardens -ought  to  boast  good  supplies  of 
lettuce  right  about '  now. 

Falling  in  the  "only  fair  supply"  category  for  this  week  are  cucumbers, 
radishes,  eggplant,  peppers,  and  carrots.     Still,  there  should  be  enough 
around  to  meet  demands. 

Watermelons,  cantaloups,  and  peaches  are  the  best  fruit  buys  by  a  long  shot. 
A  few  pineapples  are  about  from  down  Cuba  way,  but  they  are  not  exactly  cheap. 

It's  not  a  vegetable,  but  we  are  going  to  sneak  a  word- or  two  in  about  it 
anyway.    Mullet  from* Florida  will  be  a  good  fish  buy.    Last  month  over  a 
million  pounds  of  fish  from  the  Florida  peninsula  was  trucked  into  Georgia 
alone;  and  over  80  per  cent  of  the  .total  consisted  of  mullet.    At  this  time 
of  the  year,  fresh  mullet  are  marketed  in  sizes  from  one  half  to  three 
pounds,  mostly  as  round  fish.  - 


The  Sresh  Food  Roundup  is  based  on  general  supplies  and  moresents 
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BREAD  BAKING  FOR  BEGINNERS 


In  his  poem  "Pood  and  Drink",  Louis  Untermeyer  asked: 

"What  hymns  are  sung,  what  praises  said 

For  home-made  miracles  of  bread?" 

Well,  there  are  probably  more  praises  said  for  home-made  bread  nowadays  than  there 
have  been  in  many  years  past.    There's  no  doubt  that  many  a  homeaaker  who's  always 
depended  on  the  corner  grocery  or  the  neighborhood  bakery  for  her  bread  is  now 
baking  her  own.    And  many  women  are  finding  that  there's 
a  trick  to  bread-making. . .possibly  they  haven't  yet  N 
mastered  the  art  to  the  extent  where  they're  receiving 
praises.    Perhaps  some  of  them  have  been  asking  ques- 
tions  about  it.    For  this  reason  you  might  like  to  have  3e 
a  few  suggestions  recently  made  by  home  economists  of  ife 
USDii  for  the  special  benefit  of  beginning  breadmakers. 

Watch  The  Yeast 

The- specialists'  warn  that  the  tricky  part  of  bread-making  for  most  beginners  is  the 
matter  of  handling  the  yeast  so  that  it  will,  grow,  rapidly  and  make  the  dough  rise. 
Yeast'  th-rdves  at  a  temperature  of  about  82  degrees  Fahrenheit,  and  if  the  ingre«- 
dients  or  the  dough  are. too  hot, or  too  cold,  failure  is4  likely  to  result.*  The 
following  three' points  are  of*  special  importance  to  inexperienced  bread-makers: 

1.  Milk-  (which  is  the  preferred  liquid  for  bread-making)  must  be  scalded  before 
using  so  that  it  won't  spoil  in  the  warm  dough.   .After  scalding,  part  of  the  milk 
should -be' cooled  to  lukewarm  and  used  to  soften  the  yeast.    The  remainder  of  the 
hot  milk  should  be  poured  over  the  fat,  sugar,  , and  salt,  and.  allowed  to  cool  to 
lukewarm -before -being 'added' to  the' softened  yeast. 

2.  After  the  fldur  and  liquid  have  been  mixed  and  kneaded,  the  dough  should  be  set 
where  it's  warm,  but  not  hot,  to  rise.    When  it's  double  in  bulk,  knead  it  again. 

If  you -don1 1 'haVe'  time  "for  immediate  kneading,  simply  "punch  it  down"  and  let  it 
rise  again. 

3.  You  may  find  that  with  the  new  famine  emergency  flour,  the  dough' may  rise  in  a 
shorter  time.-   Allow  at  least  an  hour  and  a  half  for  first  rising,  and  one  hour  for 
the  second  rising.    If  you  want  to  save  time,  you  may  omit  the  third  rising,  which 
most  cookbooks  advise. 

Don't  Forget  The  Potatoes 

USDA.  food  specialists  suggests  that  you  advise  your  listeners  to  consider  carefully 
whether  baking  bread  at  home  is  really  worth  the  time  and  effort  required.  It 
should  be  remembered  that  it's  possible  to  assure  an  adequate  diet  by  using  pota* 
toes  and  other  foods  in  place  of  part  of  the  bread  ordinarily  eaten  in  the  average 
family.    The  entire  process  of  bread-making,  by  the  method  most  economical  of 
yeast,  extends  over  5§  to  6  hours,  including  mixing,  rising,  kneading,  and  baking. 


Nutritionists  advise  that  priority  on  "bread  and  cereals  should  be  given  to  growing 
children  and  heavy  laborers,  especially  those  who  must  carry  lunches,  and  also  to' 
low-income  families. 


Use  A  Reliable  Recipe' 

It's  important  to  start  out  with  a  reliable  recipe,  and  then  to  follow  it  carefully, 
to  avoid  failures  and  waste  of  valuable  food.     It's  a  good  idea  to  experiment  with 
a  single  loaf  or  two  before  trying  a  big  baking.     Incidentally,  rolls  usually  take 
less  time  to  make,  and  can  be  used  instead  of  bread  to  provide  for  one  or  .two  meals. 
The  same  amount  of  dough  that  makes  one  standard-size  loaf  of  bread  will  provide  '  ' 
about  16  Parker  House  rolls.    Finally,  the  novice  baker  should  remember  that  she'll 
gain  skill  in  bread-making  through  experience,  ■ 

DIVIDING  THE  SUGAR  BIN 

U.  S.  civilians  will  get  1,753,000  tons  of  sugar  the  next  three  months.  This 
amount  for  the  July-September  period  is  368,000  tons  more  than  in  the  past  three 
months.    However  this  larger  tonnage  represents  only  the  normal  %^ 
seasonal  upswing  in  sugar  usage  and  will  not  increase  the  73 
pounds  per  capita  per  year  total  civilian  sugar  consumption. 

One  reason  for  the  seasonal  increase  is  the  greator  use  of  sugar 
during  the  summer  canning  months  by  both  commercial  a.nd  home 
canners.    As  we  told  you  last  week,  a  second  5-pound  home  canning 
sugar  strip,  good  July  1  through  October  31,  has  been  validated 
by  OPA.    No  additional  canning  sugar  stamps  will  be- made  available  OewnW 
this  year.  ■  -  '  •   .  the**?  S"fft% 

This  summer,  there  are  8  to  9  million  more  people  drawing  on  the  civilian  sugar 
supply  than  there  were  during  the  third  quarter  of  1945  when  the  armed  forces  were" 
at  peak. strength, 


SUBBING  FOR  SUGAR 

In  connection  with  the  story  about  the  sugar  supply  for  the  July- September  peripd# 
here  are  suggestions  from  USDA's  Bureau  of  Human  Nutrition  and  Home  Economics  about 
partial  substitutes  for  sugar  in  canning. 

Honey 

Use  honey,  if  you  wish,  to  replace  as  much  as  half  the  sugar  called  for  in  canning. 
Corn  Sirup.  ; 

Corn  sirup  can  replace  as  much  as  one  third  the  sugar  called  for  in  canning, 
Don' ts 

Don't  use  sirups  that  have  strong  flavor,  brown  sugar,  or  unrefined  sirups  like 
sorghum;    these  may  cause  food  to  spoil.    Don't  use  saccharin  either,  as  this  may 


give  canned  food  a  bitter  flavor. 
Without ,  Sugar.  ; 

. Sugar  helps  canned  fruit  hold  its  shape,  color  and  flavor,  but  isn't  necessary  to. 
keep  fruit  from  spoiling.    If  your,  sugar  runs  short,  put  up  some  fruit  without, 
sugar  and  sweeten  it  to  taste  when  you  serve  it..   Process  unsweetened  fruit  the., 
same  as  svreetened,  ...  •  .'  • 

To  Make  Sirup 

Boil  sugar  and  fruit  juice,  or  water 'for  5  minutes;  remove  scum.    To  make  a  thin 
sirup,  the  proportion  is  1  cup  sugar  to  3  cups  liquid;  for  a  moderately  thin  sirup, 
1  cup  sugar  to  2  cups  liquid;  for  a  medium  sirup  (for  sour  fruit)  1-  cup  sugar  to 
1  cup  liquid. 

This  information  is  from  US-DA' s  booklet  "Home  Canning  of  Fruits  and  Vegetables"... 
which  gives  'complete  information  about  the  proper  methods  of  home  canning,    If  you 
haven't  a  copy,  you  can-  get  one  by  sending  a  postGard  request  to  U,  S.  Department 
of  Agriculture,  Washington  25,  D.- C. 

-  MORE  HIHTS  OK  HERBS 

Here  are  some  more  hints  on  the  use  of  herbs,  a  sort  of  postscript  to  the  herb  re- 
port in  the  June  14th  issue  of  RADIO  RODHTUP,  .  These  footnotes  on  flavor  concern 

meat  cookery  and  also,  a.,  couple  of  beverages  which  are  specially 
popular  in  the  summer,  tea  and-tomato  juice.  It's  easy  to  make 
all  of  them  more  interesting  with  the  addition  of  certain  herbs. 

Cold  or  hot  tea  may  be  .deliciously  flavored  by  adding  sprigs  -of 
curly  mint,  apple  mint,  orange  mint,  spearmint,  lemon  balm  or 
lemon  thyme.    And  plain  tomato  juice  becomes  more  tasty  when 
itTs  nllowed  to  stand  for  several  hours  with  some  chopped  onion, 

celery  or  lovage,  basil,  and  tarragon.    Before  serving,  strain 
it  and  then  serve  it  cold,  with  lemon  or  lime. 

And 'those  of  you' in  areas  where  the  local  markets  offer  neat,  even  though  in  lim«» 
.ited  supply,  might  like  to  tell  your  listeners  that  stews  and  meat  loaves  can  be 
made  more  delicious  by  adding  sncall  quantities  of  one  or  more  of  the  following: 
thyme,  sweet  marjoram,  summer  savory,  chervil,  parsley  or  celery.  ... 

FIRST  MEETING  OF  IEFC  ' 

The  first  meeting  of  the  new  International  Emergency  Food  Council  was  held  in 
Washington  last  week,  with  representatives  of  19  nations  at tending... Russia  did  not 
accept  the  invita'tion  to  become  a  member.    .You  doubtless  remember  that  the  ■  council 
replaces  the  Combined  Food  Board,  which  included  only  the  United  States,  Canada  and 
Great  Britain.    Other  nations  may  become  members  of  the  Council  later.    This  first 
meeting  was  concerned  largely  with  organizational  matters. 
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As' you  may  have  heard,  the  council  has  appointed  Dr.  Dennis  A.  FitzGerald  its  Sec- 
retary-General.   Dr.  FitzGerald  leaves  his  post  as  head  of  the  Allocations  and  Re- 
quirements Branch  of  the  USDA's  Production  and  Marketing  Administration  to  take  tip 
this  new  work,    ^e  is  particularly  well  qualified  for  the  job  not  only  "because  of 
his  work  with  USDA  since  1935,  "but  "because  of  the  first-hand  knowledge  he  gained 
through  accompanying  Herbert  Hoover  on  his  recent  world  food  missions. 


The  majority  of  American  homemakers  are  familiar  with  the  Famine  Emergency  Campaign, 
and  most  of  them  are  cooperating  "by  conserving  food  in  many  ways.    This  is  the  out- 
standing fact  shown  "by  a  recent  national  survey  of  homemakers  made  "by  an  independ- 
ent research  organization."  The  detailed  results  of  this  survey  were  presented  to 
Chester  Davis,  Executive  Secretary  of  the  Famine  Emergency  Committee,  this  week. 
Mr.  Davis  said  this  information  was  gratifying,  and  an  indication  that  the  infor- 
mational campaign  conducted  by  radio,  press,  and  other  media  has  been  very  success- 


Less  than  four  per  cent  of  the  women  questioned  were  found  to  be  unfamiliar  with 
the  campaign  for  food  conservation,  and  almost  seven  out  of  ten  stated  they'd 
already  changed  or  were  planning  to  change  their  daily  menus. 


Methods  of  Cooperation 

Nine  important  points  in  the  Famine  Emergency  Campaign  were  listed,  and  the  home- 
makers  were  asked  to  indicate  in  the  order  of  their  importance  the  four  with  which 
they  would  be  most  likely  to  cooperate.    The  following  were  the  four  most  frequent- 
ly named,  in  order:     (1)    Eliminate  wasting  any  of  the  wheat  products  purchased, 
(2)    ElitiinAte  wasting  any  of  the  fats  and  oils  bought.     (3)    Turn  in  inedible  fat 
waste  -as  salvage.     (4)    Can  surplus  fruits  and  vegetables. 

The  specific  means  by  which  these  homemakers  are  cooperating  are  as  follows: 
Using  less  bread;  using  more  potatoes  and  vegetables;  doing  less  frying  and  baking; 
serving  more  fruit;  using  less  fats  and  oils;  baking  with  corrimeal  and  oatmeal  when 
available. 


They're  conserving  fats  and  oils  by  collecting  and  using  all  drippings,  eliminating 
deep  frying,  rendering  excess  fat  from  meat,  making  single-crust  pies,  using  boiled 


FOOD  CONSERVATION  SURVEY  OF  HOMEMAKERS 


ful.; 


The  information  given  by  the  survey  is  very 
recent,  as  the  questionnaires  were  air- 
mailed oh  April  26  to  a  country-wide  panel 
of  homemakers.    The  purpose  of  the  study 
was  to  obtain  helpful  information  for  the 
use  of  home  economists  cooperating  with  the 
campaign.    The  questions  were  divided  into 
four  parts, . .general  food  conservation  - 
methods,  the  use  of  sugar,  of  fats^  and  of 
flour. 


Fats 
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salad  dressings,  and  by  "baking  and  "broiling  meat  and  fish  instead  of  frying*  In-^  :<. 
cidentally,  a  majority  of  the  women  questioned  (58, per  cent) 'said  they  think  ration- 
ing of  fats  should  he  reinstated -to  secure  fairer  distribution,  ' 

Sugar 

Light  corn  sirup  is  the  most  popular  substitute  for  sugar.;  molasses  heads'  the  list 
as  the  substitute  for.  baking;  maple  sirup  is  the  favorite  choice  for  puddings, 
saccharin  for  beverages,  and  light  corn  sirup  for  home  canning.    Eight  out  of  ten 
of  the  women  said  they're  using  more  fruit  desserts  that  require  little  or  no  sugar. 
Some  conserve  by  making  fewer  desserts,  but  these  are  just  as  sweet.    Others  have 
bought  more  bakery  cakes,  more  cookies,  canned  or  frozen  foods,  and  more  packaged 
puddings.    More  than  three-fourths  think  sugar  rationing  should  be  maintained  until 
the  world  food  crisis  is  over. 

Bread  Saving 

Half  the  women  who  answered  the  survey  questions  said  they' re  using  more  potatoes 
as  a  subtitute  for  bread,  a  little  more  than  half  are  using  more  egg  dishes,  and 
nearly  half  are  using  more  vegetables.    The  following  are  three  principal  methods 
recommended  by  nutritionists  by  which  they're  conserving  flour  and  wheat  products; 
(1)  Eight  out  of  ten  are  using  dried  leftover  bread  for  toast  instead  of  throwing 
it  away,     (2)  Seven  out  of  ten  are  making  potato  cakes,  creamed  potatoes,  hash- 
browned  potatoes,  or  potato  salad,  from  leftover  potatoes,    (3)  Nearly  seven  out 
of  ten  are  using  dried  bread  for  puddings, 

Fanine  Emergency  Plour   •  • 

As  of  the  date  of  the  survey  only  -about  15  per  cent  of  the  homemakers  questioned 
had  purchased  and  used  the  new  flour.    About  half  expressed  the  opinion  that  it 
would  give  good  results  in  most  or  all  baking.    Most  of  the  women  (87  per  cent) 
expressed  a  wish  for  new  and  tested  recipes  to  use  with  the  emergency  flour. 

The  foregoing  will  give  you  an  idea  of  the  results  of  the  educational  campaign  of 
the  past  few  months.    Next  week  we'll  give  you  some  information  based  on  the  results 
of  this  homemakers'  survey. 


•THE  TEA  CM  BE  GREEN 

Green  tea,  missing  during  the  war,  will  soon  bo  back  in  our  markets*    It  seems  that 
our  military  forces  have  found  stocks  of  fine  quality  green  tea  in  Japan,  and 
arrangements  are  now  being  made  to  ship  some  to  this  country*  ■  :  ': 

During  the  war,  the  green  tea  producing  areas  of  China  and  the  South  Pacific  were 
in  the  hands  of  the  Japanese.    The  only  supply  that  did  come  out  of  China,  was 
brought  from  behind  the  lines  by  Chinese  guerrillas.    The  tea  was  carried  oh  the 
backs  of  mules,  often  a  distance  of  200  miles,  and  after  it  reached  our  forces  a 
considerable  amount  was  flown  to  this  country. 

But  the  blockade  of  China  was  not  the  only  reason  for  the  absence  of  green  tea. 
from  the  market.    Our  government  bought  up  all  stocks  in  this  country  to  ship  to 


North  Africa..*, chief ly  to  Morocco  and  Algeria. . .under  lend-lease, 
these  countries  are  Mohammedans,  forbidden  to  consume  fermented 
foods..   3lack  tea  undergoes  fermentation  in  its  preparation 
while  green  tea  does  not.    Another  thing,  the  alkali  water 
found  in  North  Africa  does  not  mix  too  well  with  black  tea, 
while  it  does  with  green.    At  any  rate,  green  tea  is  a 
principal  item  of  food  in  North  Africa  and  since  we  needed 
the  friendship  of  the  people  in  this  area,  we  helped  to  get 
it  with  green  tea.  .  .  :  ■ 


The  people  in 


"CONSERVATION"  IS  THE  WORD 

Hard-headed,  day-to-day  attention  to  the  rules  of  food  conservation 
is  the  surest  way  to  lift  the  ugly  face  of  famine  throughout  the 

world. .  ":?-•-'■' 

Tood-saving,  principally  by  avoiding  waste,  is. the  way  Americans 
can  make  the 'most  food  available  for  the  world! s  hungry  and  starving 
people. 

This  vital  fact  cannot  be  repeated  too  often. 

Behind  it  lies  this  reasoning:    American  farmers  are  already  produc- 
ing to  the  hilt.    Home  gardens  are  planted,  or  being  planted,  at  a 
wartime  rate,  if  not  better.  . 

However,  in  their  homes  alone  in,  1945,  Americans  wasted  more  food 
than  this  country  shipped  abroad.    These  are  the  figures:  '• 

It  is  estimated  that  Americans:  wasted  an  average  of  7. 5^  per  cent  of 
America's  total  food  production  in  their  homes  alone  during  last 
year.    This  compares  with  shipment  abroad  during  the  year  of  7  per 
cent  of  -the  nation's  total  food  production.  ■ 


COME  TO  SEE  US 

We've  moved.    Last  week  the  area  Information  Service  office  packed  up  and  departed 
from  the  tenth  floor  of  the  Western  Union  Building.    New  quarters  are  at  449 
West  Peachtree  Street,  N.  E... .third  floor.    We'd  like  nothing  better  than  to  have 
any  or  all  of  you  come  by  to  see  us.. .give  us  a  few  tips  on  ways  and  means  of 
improving  the  ROUNDUP. . .and  just  generally  get  acquainted  with  our  staff.  Mean- 
while, address  correspondence  to:  " 

Information  Service 

United  States  Department  of  Agriculture 
Production  and  Marketing  Administration 
449  West  Peachtree  Street,  N.  ^.  - 
Atlanta,  Georgia*  - 


food 


Peaches  axe  abundant  on  most  markets,  with  the  hulk  of  the  crop  just  hitting  the 
trade*    Georgia  is  approaching  the  peak,  with  liberal  volumes  moving  from  South 
Carolina  and  some  from  North  Carolina, 

We-'ve  still  got  plenty  of  potatoes,  and  present  indications  are  that  we'll  have 
plenty  for  some  time  to  come. 

As  for  good  buys  on  most  markets,  the  number  one  is  Irish  potatoes.  Others 
include  cabbage,  corn,  lettuce,  pole  beans,  and  collar ds .(maybe  you  can.find  .. 
some  meat  to  cook  with  them),'  '  r  : 

However,  in  the  case  of  tomatoes,  prices  are  relatively  high,  with  most  xommer- 
cially  producing  areas  already  past  the  peak  of  production.    Home  gardens  in 
most  states,  though,  are  beginning  to  furnish  the  table  with  tomatoes. 

Cucumbers  are*  in  larger  -supply,  and,  as  in  the  case  "of  tomatoes,  home  gardens  are 
beginning  to  supply  this  vegetable.    Eggplant,  peppers  and  carrots  are*in  fair 
supply. 

Watermelons  are  in  heavy  supply.    However,  there  is  much  variation  in  quality,..  .Jh 
but  good  ones,  are  bringing  fair  prices.    Cantaloups  are  plentiful,  and  are 
selling  at  fair  prices  on  most  markets. 

How,  let's  forget  vegetables  a  moment  and  look  at  the  fish,  situation  for  the 
southern  states.    Mullet  continues  in  fair  quantities  and  should  be  available 
at  most  markets.    Another  Variety  of  fish  makes  its  appearance  during  the  summer 
months.    It's  the  king  whiting — a  small  fish.    Generally,  it  is  quite  reasonable 
in  price.    By  the  way,  this  fish  has  a  number  of  local  names. ..such  as  "whiting," 
}|  ground  mullet,  "  "sea  mink, 11  or. "pan  fish."  .  . 


fhe  Fresh  Food  Roundup  is  based  on. general  supplies  and  moresents 
of  fruits  and  -vegetables.    It  is  advisable  to  oheok  on  looal 
markets  to  aake  sure  these,  products  are  available  in* ydur  bosranity. 


